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The 


- Tomato Pulp Question 


will never be fairly settled until every maker of tomato 
pulp uses the 5-gallon American can to hold his product. 
The American can. is square in shape, strongly made in 
plain tin, or plain tin outside and sanitary enamel inside, 
with a choice of two weights of tin plate. 


*; 


Prices vary, of course, according to style and weight 


desired. 


IN OUR OPINION, IT IS THE BEST CAN EVER 
MADE FOR THE PURPOSE. 


If our representative isn’t due to call on you, write our 
office—the nearest to you—for all desired particulars. 








American Can Company 


New York Baltimore Chicago 
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SECRETARY- JAS. M. HOBBS. 


CHICAGO, ILL. 
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W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


341 River St.————CHICACO 


EDWARD P. SILLS 


Packers Agent and Broker in 


CANNED GOODS 
326 RIVER STREET, CHICAGO 


Correspondence Solicited. 
Liberal Advaaces on Consignments. 





The J. K. ARMSBY CO. 


Wholesale 
BROKERAGE AND COMMISSION 


Branches: San Francisco, Boston, New York 
and Los Angeles 


Pacific Coast Products 
326 River Street, Chicago 


SAM BAER & CO. 
Brekerage and Commission 
Canned Goeds anc Dried Fruits 


OORRESPONDENCE SOLICITED 
183 N. Wabash Ave., Chicago 


GENTRY & THROCKMORTON CO. 


Canned Goods and Dried Fruit 
BROKERS 


131344 Union Ave., Kansas City 
We cover all — points in an. Kansas, Okla. 








lowa, and Nebraska 





E. C. SHRINER 6G CO. 


MANUFACTURERS’ AGENTS AND BROKERS I” 


CANNED GOODS AND GANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 


Deatles Mercantil Dallas, Texas. 
Brokerage Co., Oklahoma City.0.T. 


inseewstate Brokerage Ce., Se. McAlester, I. T 
TRAVEL MEN DALLAS, TEX. 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 


BEANS of all Kinds, Foreign 
and Domestic 


224 N. Wabash Ave. Chicago, Ills. 





EMERSON @ HALL 


OFFICES: 
an CANNED GOODS 
“mere DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover si! Jobbers In Nebraska and Minnesota. 





Tv. J. O'BYRNE & CO. 
Brokerage Commission 
Canned Goods and Dried Fratts 


326 RIVER ST., CHICAGO 





Smith-Webster Company 


CANNED GOODS BROKERS 


AND 


COMMISSION MERCHANTS 


HIGH GRADE TOMATOES BEL AIR, 
AND CORN MARYLAND 


Flannery & Hobbs 
BROKERS 


326 River Street, Chicago 








fhe Tatman Thompsen Co. 
WHOLESALE 
Brokerage and Commission 
NEW ORLEANS, LA. 


Send us your offerings. Cover jobbing points 
3 in Louisiana and Mississippi. 
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WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
322 N. WABASH AVE. CHICAGO 








MOORE-HOLBERT ¢ 


High Grade-Food 
St.Paul . Minneapolis . 
and Tributary Peints 





E. L. STANTON & 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Conael Gen f 


Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO, ~ 





i: 
~ 


J. S. McAlister 
WHOLESALE 


GROCERY BROKERAGE 


Bae. 
f 


406 Keller Building 


LOUISVILLE, KENTUCKY — 





GETTYS BROKERAGE C 
SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS an and COMMISSION MERCH 


ANNED GOODS, DRIED D FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


S06 SPRUCE ST., ST. LOUIS, 





is 
= 
is 
x 
ee 
a 

GRIFFITH-DURNEY A 
Es 


WHOLESALE GROCERY BROK 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS a 


CANNED GOOLE 
St. Louis Mo, 


St, Paul, Mins. Wichita, Kat 
Cover All Jobbing Centers Adjacent te ws 


St. Joseph, M 
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f Canned Goods Brokers and Commission. Houses 














- THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 





GO, ILL. 


311 RIVER STREET 





ICW.BAKER & SONS 
Canned Goods Brokers 
ABERDEEN, - MARYLAND 


&, 
Our Specialties: 


‘CORN AND TOMATOES 


WULL & CAREY 
4 BROKERS IN 

q d Drie 
Goods?" Fruits 
128 So. Front St., PHILADELPHIA, PA. 


exclusively: buy no goods 
for our own account 








Pickrell-Craig Co. 


Incorporated 


BROKERS 


Canned Goods, 
Dried Fruits 


201-202-203 Keller Building, 
LOUISVILLE, KY. 





B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 





H. F. DONLEY CO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 
Cever Jobbing Points: Nebraska, Western lows 











{ [Advances on Consignments 


INDIANAPOLIS 














Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 


We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 








I) WE COVER THE UNITED STATES 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN. PLATE 


‘}} SIFULTON STREET :: NEW YORK 
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FRED STRUBLE 
Merchandise Broker 





CANNED GOODS 
DRIED FRUITS 


McAlester Oldahoanai 
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The cut illustra proved 
Can Tester, We ave atest tm 


ing this style of 

— and Pow ee Rad en Ay 
we have added to the 

that we have brought tweme ~ 
point of perfection, The tester ts 
nearly automatic ag can be 2 
satisfactory work. The wate 

should be slightly heated. and an air 
sure of 15 ibs. should be applied “ 
can while passing through the hag 


Capacity not | 
hours. ss than 50,000 cans in 10 





THE MANN-STEVENSON CAN TESTER 


(Patented Oct. 10, 1882. Feb. 3, 1891. Aug. 20, 1895.) 


STEVENSON & COMPANY 


601-7 S. CAROLINE STREET. BALTIMORE, MARYLAND 


oil 























Ams No. 2 Double Seamer 


Positive Driven Base Plate 


Ams Double Seamers for all standard size containers 
are acknowledged to be the leading machines today 
for sealing without solder or heat the 

wide world known Ams Sanitary Can 

for all kinds of products. 


Every canner today knows that only the 
Sanitary Can leads for packing food 
products, and while here or there the old 
style solder can is still in use, it is fast 
becoming obsolete. 

Ams Double Seamers are in a class by 
themselves. They are standard. The 


factory is working day and night turn- 
ing out Double Seamers. 


Tell us your needs and we'll 
tell you the style of machine 
you want. 


MAX AMS MACHINE CO. 


Mount Vernon, New York City 
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Bliss No. 12 Aittewiatic HI Ny 


Double Seamer 


A Perfect Seam—Every Seam Uniform 


This machine will double seam round tins from 
114 to 6% inches in diameter by 34 to 10 inches 
high at the rate of 37 ends per minute. The opera- 
tor need only place the can in position, depress the 
treadle, and the machine does the rest. It produces 
a tight and perfect seam, and each seam is uniform 
because of the equal pressure. Approximate weight 
of machine, as shown, 925 lbs. 


Automatic Machinery for Open Top and Pack- 
ers Cans 


ON REQUEST CAN MACHINERY CATALOG 14C 


—— E. W. BLISS Co. 


33 ADAMS STREET BROOKLYN, N. Y., U. S. A. 
Representatives for Chicago and vicinity: STLLES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 























No. 1 


Automatic Rotary Header 


This machine is our improved 
Automatic Rotary Header, as fur- 
nished with elevator feed. It is 
adjustable for all sizes up to 44%” 
diameter by 614” high, and has a 
capacity of 60,000 cans per day. 

The prime features of this 
Header are simplicity, rigid con- 
struction and easy adjustment for 
the various sizes. 

All machines are equipped with 
our special friction safety clutch 
and a countershaft is also provided. 
May be arranged for direct con- 
nected motor drive. 


For further particulars write 


McDONALD MACHINE CO. 
CHICAGO, ILL. 
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FOR 


Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


GENERAL OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 


CHICAGO OFFICE, 140 S. Dearborn St. 


























Lexington St. & W i: 
CHICAGO 


RAYMOND LEAD COMPANY] 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


£ 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
































PARALLEL SHAFT 
BEADING AND FLANGING 


MACHINE 
No. 124 and 123 





The above machine is used for Beading and Fianging at one 
Operation, also trimming, crimping and various other opera- 
tions along this line on round, tapered, or irregular shaped 
cans. We call special attention to the important features in 
that the two shafts are always parallel, thus giving a uniform 
pressure at both ends of the shafts, also threaded shafts with 
special nuts at each side of the cutters, thus doing away with 
set screws, keys or other holders likely to catch the operator. 

This kind of clamp assures a true alignment no matter 
where. you. set the rolls, and also allows you a much finer 
adjustment. 

No. 124 will bead and flange cans from 4” up to 12” diam- 
eter by 12” high. Mie = complete, 295 ibs. Floor space, 
3 ft. 7 in. x 1 ft. 10 in. peed of spindle, R. P. M., 125. 


TORRIS WOLD & CO. 
218-230 N. Jefferson St., Chicago, U. S. A. 
MAKERS OF HIGH CLASS, HIGH SPEED AUTOMATIC 
CAN MACHINERY, PRESSES, DIES, ETC. 











Standard Tin Plate Co. 


CANONSBURG PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 


WE BUY TIN ¢ 
SCRAPZ: 


THE VULCAN DETINNING CO, 
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SALEM 


Ayars Machine Company, NEW JERSEY 











Universal Continuous Capper 
For Any Speed Required 


Why the Ayars Capper Is Superior 
to Any Other: 


The cans revolve instead of the steels, 
can therefore cap fuller can. 


Lower end of steel protected from the 
blaze. Requires less cleaning. 


No cam movements. 


Cans are wiped, fluxed, soldered and 
tipped before leaving chain. 


No jar as can leaves capping steel to 
disturb the solder. 


Cap is held down to cool as long a 
time as it takes to solder. 


Only tipper that works perfect at speed 
given. 


Cans revolve positively under wiper. 
Cans cleaned perfectly. Steels can be 
lifted out quickly. 


DOUBLE TOMATO FILLER. 


Fills two cans at a time. New shape Hopper and long Funnel 
insure goods better than hand-packed. Uses only small amount of gas. 


Ayars Machine Company 


SALEM, NEW JERSEY | 


BROWN, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada. meaty mi 
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The query “How to increase 





the consumption of Canned 











Goods” was answered by the 
word “QUALITY.” The 
Prime Factor in producing 
that “QUALITY” has been 
the “SANITARY CAN,” 


which type of container is 
manufactured by us and imi- 
tated by others. 




















SANITARY CAN <a 


FACTORIES : 
FAMPORT. X .Y. Fairport, N. Y. Indianapolis, Ind. Bri 


ork Office SANITARY CAN COMPANY, Limited, 
“AT 7 WEST YOURTSENTH H ST. Niagara Falls, O Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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GEORGE SHAW | 


JAMES J. MULLIGAN 
Business Manager 


Editor 











YEARLY SUBSCRIPTION RATES 


States, its possessions and Mexico, also Canada, 
aS Unltet ited Ringdom, Europe and all countries in the 
iiniversal Postal Union, $5.00, postage prepaid. Single copies, 


10 cents. 





DISCONTINUANCES 


over one year in arrears will be dropped in 
cas aeagei§ the new postoffice ruling. Orders_to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 


ADVERTISING RATES 
Advertising rates will be furnished on application. 








TERMS 
th order for firms not rated or with whom we have 
nos established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 


tances should be made by Draft, Express or Postal 
— ‘Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 222 N. Wabash Av., Chicago, U. S. A. Cur- 
rency mailed is at sender’s risk. 





TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 

Correspondence upon all subjects .of interest to the trade is 

solicited. In correspondence, writers will observe the following 

regulations: Communications must always be accompanied with 

the writer’s name, as no attention is paid to anonymous letters. 

ting: mark will be used where publicity is not de- 

sirable. We do not hold ourselves responsible for views of 

mats — all interested are cordially invited to use 
s freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 
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The Publicity movement steadily gains momentum. 
* * x 
Canned vegetables and fruits are the best of all 
“health foods.” 


* * * 


Sanitation in canning factories will be NECES- 
SARY this season. 






Clean up the factory and the surrounding yard BE- 
FORE the packing season opens. 
2K ok 2K 
The per capita consumption of canned foods never 
will be doubled by the packing of seconds. 
** * * 


Help the national officers to create a proper pub- 
licity fund, and you help increase the consumption of 
cannery products. 

ok * 

It’s bad business to label a can of vegetables or 
fruit “Standard” unless the quality of the contents 
actually is standard . 

ok * K 

There isn’t a canned food packer in the United 
States who doesn’t owe it to himself to lend material 
support to the movement for larger consuming demand 
for canned goods of all descriptions. 

* * * 


When you label seconds as standards, you give 
canned food a black eye. If you pack seconds, label 
them truthfully. Just imagine what the housewife 
thinks when she buys a can of, for instance, tomatoes 
labeled as if the contents were thoroughly all right, 
and upon opening it finds the food positively inferior. 
The truthful label assuredly is ‘an aid to increased 
consumption. 

* * ok 

In his “Suggestions for Handling Raw Materials in 
Canning Factories,” which will be found in the labora- 
tory report in this issue, Prof. Duckwall has a timely 
article of great importance to packers of peas, corn 
and tomatoes. What he says should be carefully read 
by canners of vegetables and fruits of all kinds, as he 
emphasizes the necessity of proper equipment and care 
in the handling of raw stock, and especially when the 
deliveries from the fields are heavy and running fully 
up to, and even beyond, the capacity of the plant. The 
glut period is the time when confusion is apt to reign, 
resulting in improper handling and lowering of quality 
of the finished product, as well as vastly increasing the 
danger of infection by organisms causing fermenta- 
tion. Proper—which means cleanly and expeditious— 
handling of raw materials is absolutely necessary in 
order to manufacture a strictly sound, sanitary prod- 
uct, as Prof. Duckwall says, “one with natural flavor, 
uncontaminated by microérganisms.” 
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otice of Removal 


A. K. ROBINS & CO. 


Look for the Large White Bullding. 


After June Ist We will be Located at 116. 
Market Space, Just One Block West of | 
Our Present Location. 
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DIRECTORS: FACTORIES : 
T. G. CRANWELL, Pres't 
A. W. NORTON, Vice-Pres’t CHICAGO 
F. Syren — SYRACUSE 
.. H. LARKIN BALTIMORE 


CONWAY CANONSBURG 


c. c. 
F. A. ASSMANN, Jr. 
Cc. A. SUYDAM, Sales Agent 





TO THE TRADE: 








Gentlemen: ’ 

The “C” in the bottom of each “CONTINENTAL?” Can is our trade mark. You will 
always find it there. It makes our Can easily distinguished from all others—quite a con- 
venience to the packer who may this season use some other make of Can in conjunction with 
ours. Another season we hope and believe you will want to use only the Continental Can. 

That “C” also stands for CLEANLINESS. Have you noticed how clean our Cans are? 
Cut off one end and hold the Can up to the sunlight and then do the same with any other 
make of Can you have-in stock—the difference will surprise you. By our process—entirely 
outside soldering—all dirt or discoloration is prevented. 

That “C” we propose to make stand also for CONFIDENCE—the kind our friends 
had in us last winter, when they gave us their orders before we had a building erected, 
much less our machinery installed—the kind of CONFIDENCE we intend to merit right 
along. 

That “C” we intend to also stand for the CONSIDERATION due our friends and the 
CAPACITY we have for giving them the best Cans made anywhere. 

Modesty prevents our enlarging upon ‘the other good things this “C” stands for, but 
don’t you think these reasons sufficient to let it also spell CUSTOMER in your case? 

If you have not sent us an order—why not do so? We will be glad to forward you a 
sample. It will appeal to you strongly if you like a good, strong, clean Can, made of first- 
class materials, with the highest grade of workmanship. 

Please address either Chicago, Syracuse or Baltimore, as you prefer. 


Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 


The above advertisement was used in 1905—six years ago. It is certainly very gratifying to Know that our 
“C” has stood, and still stands, for all we claimed for it then. Our growth, in the best and highest sense of the 
word, demonstrates this. We thank you sincerely for your share in our development. 
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Let Congressional Action Come First 


HERE is a need of active interest on the part of 
the entire food trade in federal legislation affect- 
ing the manutacture and distribution of food 
roducts, as it is desirable to have Congressional 
action precede that of the States. The matter of net 
weights on canned foods is a case in point. THE 
CANNER believes that it is logical, as well as for the 
best interests of all concerned, to have a federal law 
as a basis for State legislative action. The Congres- 
<jonal Committees are much more likely to make a 
more exhaustive study of the questions involved in a 
proposed enactment of this kind, because more in- 


formation will be available for the federal than for 
the State lawmakers, and therefore such requirements 
or restrictive measures as may result are more likely 
to be fair and just to all concerned. 

But the State legislatures will not wait forever. 
Their members can be persuaded to delay action for 
a reasonable time until Congress is heard from, but 
they cannot be expected to postpone action indefinitely, 
particularly as there are some State food officials with 
ideas of their own which they wish incorporated in 
the statutes. 





Consumption of Canned Vegetables 


canned vegetable supplies affords an oppor- 

tunity to estimate the annual and monthly con- 

sumption of canned tomatoes, corn and peas in 
the United States. Since there is only a small rem- 
nant of last season’s pack now in canners’ hands, it 
may fairly be assumed that the sum of the produc- 
tion of tomatoes for the past six years, when divided 
by six, will represent the annual consumption, while 
the same procedure followed with reference to corn 
and peas will be at least within striking distance of the 
quantity of those vegetables consumed yearly by the 
people of this country. 

Tomato production during the last six years totaled 
60,904,163 cases, or 10,068,193 cases per year, giving 
us a monthly consumptive demand amounting to 839,- 
o16 cases. While there is no better method of averag- 
ing tomato consumption, this rate must be considered 
to be the minimum, because, since the country has 
consumed during the last six years all the tomatoes 
it has produced, it is not unreasonable to suppose 
that it would have eaten more if more had been pro- 
duced; and the same assumption may be permitted 
relative to corn and peas. It may be remarked here 
that consumption of any article of canned food seems 
to be a more or less variable proposition, apparently 
expanding in times of heavy production, whether or 
not there is a proportionate shrinkage when the out- 
put falls off. In support of this suggestion, we quote 
the following from the comment of a Maryland to- 
mato canner on an estimate made in the spring of 1908, 
figuring the average monthly consumption at about 
750,000 cases : 

“Such figures are absurd and should be corrected 


T= present nearly cleaned up condition of 


BARTOW GETS CANNING SCHOOL. 


Aeworth, Ga., May 30.—Bartow county has secured 
one of the few government canning schools that will 
be conducted in Georgia this year. Through the co- 
operation of the U. S. Department of Agriculture 


at once. From August, 1906, to August, 1907, over 
11,500,000 cases went into consumption, possibly over 
12,000,000, and yet buyers were so hungry for to- 
matoes that they took in, in the fall months, around 
10,000,000 cases of the 13,500,000 case pack, which 
every one considered dangerously large when they 
learned of its size through the statisticians, and while 
buying certainly did languish through the winter, it 
is a fact that standard 3s are already getting scarce in 
first hands and it seems quite possible that our record 
breaking pack, which the writer will cheerfully own 
scared him particularly bad, will be almost entirely 
cleaned up by the time new goods go on the market. 
That would mean 1,150,000 per month instead of 750,- 
ooo, and still increasing.” 

The total production of canned corn for six years 
past amounted to 51,984,499 cases. This total gives 
us an average pack per year of 8,664,083 cases, which, 
divided by twelve, gives an average monthly demand 
of 722,007 cases. The corn pack last year was more 
than 1,000,000 cases larger than the figure arrived 
at by us as fairly representing the demand for canned 
corn, but last year’s pack came on an unprecedentedly 
bare market, and was absorbed with unusual rapidity, 
the present first-hand supply being nearly nothing, 
and the hole to be filled by the 1911 pack being, to all 
appearances, about as large as that which swallowed 
up last season’s pack. 

In the years 1905 to 1910, both inclusive, there were 
packed in the United States 29,403,330 cases of peas. 
The average annual production, then, was 4,900,555 
cases, and the monthly consumption 408,379 cases, or 
over a dozen times as many peas as are in packers’ 
hands at the present moment. 


and the Extension Department of the State College 
of Agriculture these schools ére conducted. An ex- 
pert from each of these departments will be the in- 
structors. The only condition in securing this school 
was that the girls work one-tenth of an acre in vege- 
tables, tomatoes principally. 











NON-ACID SOLDERING FLUX 





Ancuor#i BRAND 






Garden City Laboratory, 


SOME OF ITS SUPERIOR FEATURES 


Non-fumous — Non-irritant — Non-corrosive — Great Sealing 
Efficiency—Preductivity of Solder Flow. Hence economical. 


Its superiority fully proven by its adoption and use by many of the largest 
canners of America. 


4134 So. Halsted Street, Chicago, Ill. 
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National Executive Committee Holds Well Attended Meeting 
in Chicago—Asks for Ruling Against Preservatives 
in Hermetically Sealed Foods. 

A well attended meeting of the Executive Committee of 
the National Canners’ Association was held-at the Hotel 
Sherman, Chicago,-on Friday last, the following being 
present: President W. R. Roach; Gene Dickinson, Eureka, 
Ill.; Lon A. Sears, Chillicothe, O.; M. W. Jones, Vinton, la.; 
F. F. Wiley, Edinburg, Ind.; J. W. MeCall, Gibson City, Il.; 
Frank L. Deming, Chicago; H. C. Hemingway, Syracuse, 
N. Y.; E. V. Stockham, Perryman, Md.; Bert M. Fernald, 
West Poland, Me.; W. C. Leitsch, Columbus, Wis.; C. T. Lee, 
Chicago, and National Secretary Frank E. Gorrell, Bel 
Air, Md. 

A special committee consisting of Messrs. Fernald, Bent- 
ley and Leitsch reported the following resolution, which was 
unanimously adopted: 

Whereas, The canning industry engaged in the packing of 
canned food in hermetically sealed tin cans uses no preservatives 
of any kind, depending entirely upon the sterilization of their 
products by heat alone; and 

Whereas, Under the rulings of the Department of Agriculture, 
manufacturers of certain other food products are permitted to 
use certain preservatives; and 

Whereas, The consuming public is prejudiced against the use 
of such preservatives; and 

Whereas, Our industry is suffering under the misapprehension 
of the press and of the public, believing as they do that such pre- 
servatives are being used in our products; be it therefore 

Resolved, That the Department of Agriculture be and it is 
hereby requested to enact and publish a ruling declaring the use 
of any preservatives whatsoever in the manufacture of foods 
packed in hermetically sealed cans to be unnecessary and there- 
fore prohibited. 

The above resolution was adopted to strengthen the hands 
of the Bureau of Publicity on a report made by the directory 
of the findings of his recent work. It seems, despite every- 
thing that has been said, written or printed regarding the 
nonuse of artificial preservatives in the preparation of 
eanned foods, that-a prejudice still exists in the minds of 
the consuming public. This resolution was given to the 
Associated Press and has since received very wide publicity 
in the daily press of the country. 

A delegation from the Wholesale Grocers’ Association ap- 
peared before the Executive Committee in reference to uni- 
form marking of cans in the states where net weights are 
required to be shown on the label. The result was that the 
president was authorized to appoint a special committee to 
meet a like committee of the Wholesale Grocers’ Association 
and work out a suitable plan. Brief talks were made in 
reference to this matter by Messrs. Havens, of Franklin 
MacVeagh & Co.; Newton, of Reid, Murdoch & Co.; Miller, 
of Sprague, Warner & Co., and Mr. Ackerly, of New York, 
counsel for the Wholesale Grocers’ Association. The speak- 
ers were of the opinion that the best system of marking is 
to express in liquid measure, instead of weight, the contents 
of the can. 

The secretary was directed to collect statistics, the same 
as last year, but not to release them until January 1, 1912. 

The discussion of the tentative contract between packers 
and buyers was very exhaustive and was participated in 
by Messrs. E. V. Stockham, of -Maryland; Frank L. Dem- 
ing, of Chicago; C. H. Bentley, of California; Friend F. 
Wiley, of Indiana; J. W. McCall, of Illinois; W. C. Leitsch, 
of Wisconsin; President Roach, of Michigan, and others. 

The Committee on Contracts and Terms, consisting of 
Messrs. Sears, Leitsch, Winters and Dickinson, stated in ad- 
vance that the proposed contract is only a tentative one 
and was the best that could be obtained from the Commit- 
tee of the wholesale grocers at this time, and that the action 
of the committee in bringing it forth was to get expressions 
of opinion on this contract, and the Executive Committee 
deemed it wise to let this come before the convention for 
final action. 

A special meeting of the Maine packers and the ‘officers 








of the National Canners’ Association 
through the suggestion of Governor Fernald nett for 
Roach and Secretary Gorrell will attend this meetin en 
is to be called for a later date. 8, which 
It was voted to invite the presidents an : 
the state canners’ pectin sPrvel yar meet wun the eat 
Committee of the National, the same as last year at Pp 
ing to be held at some convenient point about the midi, 
of December. The purpose of this meeting will be “ 
cement and further ‘the already close relations exigtin ‘es 
tween the state and national associations. This olen a 
appeal to all packers who realize the value of associatio 
work. p 
On motion of Mr. Sears, of Ohio, seconded by Govern 
Fernald, of Maine, Secretary Gorrell was instructed to pod 
fer with the manufacturers of cans regarding standardiza, 
tion of sizes, the desire of both packers and jobbers bein 
to secure more complete standardization, so that the eapac- 
ity of all cans of the same designation shall be absolutely 
without variation. ’ 
Secretary Gorrell explained to the members of the Exec. 
utive Committee the basis on which the federal govern- 
ment is willing to co-operate with the packers in inereas- 
ing the export trade in canned foods, a matter the impor- 
tance of which is recognized by the National association 
Secretary Gorrell’s preliminary work in this direction met 
with the unanimous approval of the members, who, on mo- 
tion of Mr. Sears, seconded by Frank L. Deming, instructed 
the secretary to take the necessary steps leading to ¢o- 
operation with the Department of Commerce and Labor in 
the development of a wider foreign outlet for American 
eanned vegetables, fruits, fish, meats, ete. 


Location Committee Meets at Rochester to Close Details 
Looking to Next National Canners’ Convention. 

The Committee on MUocation of Convention met at 
Rochester Tuesday and discussed the necessary preliminaries 
looking to the location of the fifth annual canners’ con- 
vention at that place. All the principal hotels of Rochester 
have submitted in writing to the committee the rooms which 
ean be reserved for persons desiring to attend the conven- 
tion. Prices of these rooms per day for one or two persons 
are also given, and this will avoid any possible misunder- 
standing about hotel rates. These prices are on file at 
the National secretary’s office and are open for inspection 
of all visitors to the convention. These prices will be pub- 
lished in an early issue of THE CANNER. 

The exhibition hall at Rochester is the largest that the 
convention has ever had. It includes between 80,000 and 
100,000 square feet of space to make it ample for all pur- 
poses to meet the growing needs of the industry. The 
auditorium will comfortably seat 1,800 persons and has a 
large gallery for visitors. The acoustics of the room are ' 
almost perfect. Best of all, the citizens of Rochester are 
behind the movement to get the convention located there, 
and the ‘‘glad hand’’ will be extended and the social fea- 
tures promise to surpass any previous convention. 

The hotel booking facilities of the city are 1,500 rooms, 
These can be largely augmented by the smaller hotels, 
which are not in the Association. The Rochester Chamber 
of Commerce guarantees that 70 per cent of the entire 
hotel rooms will be at the disposal of the packers and 
others attending the convention, and this renders it cer 
tain that there will be no difficulty in comfortably caring 
for the big crowd which is expected. The principal hotels 
of Rochester are the Seneca, Rochester, Powers, and Osburn. 

The members of the Committee on Location are President 
Roach of the National Canners’ Association, President 
Scott of the Canning Machinery and Supplies Association, 
and President Jones of the Brokers’ Association. 

















SIBLEY WAREHOUSE & STORAGE CO. "acs. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water connections, no switch- 
ing charges. Rate of insurance, 42 cents. Our Warehouse Receipts are Accepted by All Bankers. 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 

Caldwell’s Helicoid Con- AC MAALADAWBAE Al Al AS 

veyor, a perfect spiral QVHVEVLYVIVYVCVOVI VD 

with continuous flight, no laps or rivets. Furnished black steel or 

galvanized. 





Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 


Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 
Our equipment for supplying machinery in our line comprises the most extensive 
pattern list and the widest range of manufacturing facilities of any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York ~ 
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Vegetable ~ |30 Days’ Free Trial 


Fruit Canner % bie raga 
and Milk atisfaction 


All find the | UJ, S, | not 


only the most efficient but 
the most reliable and cheapest 
gas service on the market. 
Let us prove it in your plant 
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NUFACTURER 


Fut, Gas MACHINES > POSUINE PRESSURE BLOWERS. 
MUSKEGON, MICH. 
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Annual Convention Held at Claypool Hotel, Indianapolis, Ind., May 23, 24 and 25, 1911 


We cannot refrain from extending hearty congratulations 
to the officers and membership of this association on the 
attendance, enthusiasm and splendid committee work shown 
throughout the entire convention. It may be considered a 
model to any association. 

The time and effort gratuitously given up to association 
work by so many busy men shows conclusively the truth 
of the old adage, ‘‘One volunteer is worth a dozen pressed 
men.’’ 

The National Canners’, the National Brokers’ and the 
Canning Machinery and Supplies Associations were all 
represented, and the spirit of harmony reigned supreme 
throughout the entire meeting. 

One of the delightful features was a luncheon given by 
President Fred A: Drake to the officers of all associations, 
and was what our good friend Mr. Geo. W. Cobb would 
eall a ‘‘Harmony’’ affair in every respect. 

Mr. Drake is an ideal president and his successor has 
been set a high mark to work to, but with loyalty and 
enthusiasm such as was displayed by the committees and 
membership in general wonders can be accomplished. 

It is not our intention to give any full report of the 
meeting, but we feel compelled to make these few com- 
plimentary remarks in all sincerity. 

We must also compliment the wholesale grocers of In- 
dianapolis, The Van Camp Packing Co., Mr. and Mrs. E. L. 
Sanford, and the ladies of the city, on the magnificent, 
yet unostentatious entertainment arrangements. They sim- 
ply could not be surpassed. 

The J. T. Polk Co. engaged a special train to take the 
delegates to their Sunlight factory at Greenwood, and a 
party of several hundred availed themselves of the oppor- 
tunity to see an up-to-date canning plant. We were pleased 
to see the large number of ladies present, and to hear their 
complimentary remarks, in which were expressed delight at 
the cleanly and sanitary conditions prevailing, and we 
doubt not that canned goods will, as a result of this excur- 
sion, become much more popular with every lady who was 
present. We publish elsewhere in this issue a photograph 
of the party, from which it will be seen that the ladies 
are in the majority. 

After inspecting the canning factory, the party were 
taken to the Polk Sanitary Milk plant, where a very nice 
luncheon was served, after which the visitors were shown 
over the entire place, and were greatly surprised and de- 
lighted with its scrupulous cleanliness and the sanitary 
methods followed out in the production of ‘‘Pok-o-Lac,’’ 
which, by the way, was served at the luncheon and con- 
sumed in a manner which testified in the best possible 
‘ manner to its delectability. 

Convention matters in which the canners are specially 
interested, and in which they were represented by their 
executive committee, were: 

The Contract Question. 

A form was submitted by the Wholesale Grocers’ Com- 
mittee, which will be submitted to the next canners’ con- 
vention for such action as may be there decided upon. 

Arbitration. 

The plan submitted to the canners at Milwaukee was 
ratified and will be extended to other cities than those in 
which arbitration boards have already been appointed. 

Publicity Campaign. 

After a lengthy session of the conference committees of 
the two associations the wholesale grocers decided to endorse 
the canners’ plan, and this was done by presenting to the 
convention the following resolution, which was unanimously 
carried: 

Whereas, The National Wholesale Grocers’ Association has 
noted the valuable work done by the National Canners’ Associa- 


tion in demonstrating to the public the purity, economical and 
sanitary value of canned goods; 


, 


Resolved, That this association express it ’ 
class of work and urge its members to assist finsnolany - 
personal effort in every way possible, and that a Omani by 
this association be appointed by the president to assist in’ = 
warding this work. St in for- 

Prior to the introduction of the resolution, the matter 
was made the subject of addresses by President W R. 
Roach, of the National Canners’ Association; Seeret, 
Frank E. Gorrell, of the National Canners’ Association 
and Mr. Walter B. Timms, of the Wholesale Grocers’ Asso. 
ciation. Mr. Roach spoke as follows: f 


Address of President Roach. 


Mr. President, Ladies and Gentlemen of th . 
I want to tell you what our association has been donee ee: 
way of publicity. The bureau of publicity of the National Can- 
ners’ Association was organized at our Louisville convention two 
years ago. It was found most necessary on account of the 
numerous. libels on our industry which have for years 
appearing in publie print. No business has ever been subjected 
to more vicious or untrue attacks than ours, but our previous 
disorganized condition prevented us from successfully defending 
ourselves. It is true that from time to time many canners and 
some jobbers have attempted to do so, but being the work of 
individuals only, the publications gave little heed to those refy- 
tations and when they did, it was only to turn them into ridicule 
which really did more harm than the original articles themselves. 

When first organized, the publicity bureau was only intended 
to cover this class of publicity and our original sum of money, 
$25,v00. was thought to be about the cost every year. Subscrip- - 
tions were asked for from the canners on the basis of $1 per 
thousand cases of goods packed, but all the canners could not 
contribute on account of the demoralized market conditions, It is 
perhaps well to state here that many canners at that time were 
actually selling their products below cost, and this condition in 
some lines has continued until very recently, and we believe that 
the recent demoralized condition of the market has been chiefly 
the cause of many suggestions of misunderstandings between 
the jobber and the canner. As a matter of course, the jobber is, 
and will continue to be, the natural market of the canner, and 
when contracts have been made at less than living nrices, some 
canners have been inclined to place the blame on the jobber. 
Many of them do not stop to think that the actual figures make 
but little difference to the jobber so long as he is assured that 
he is buying at as low a figure as his competitors. If the market 
can only be righted and kept in a healthy condition, which we 
believe is not only possible but entirely practicable, by joint 
publicity, a new era of good friendship between these interests 
will follow as a matter of course. Each can help the other and 
I commend most heartily the recent joint conference in New 
York, which made history for both associations. 

To return to publicity, our ideas were not ambitious enough 
to expect the original sum for publicity to permit the buying’of 
straight advertising pages. We soon found that running down 
and refuting of libels on our industry was not as expensive as at 
first contemplated. Experience soon created a system which 
while only moderately expensive, was most thoroughly effective. 
Nothing has been done in a haphazard way, and the result has 
established a valuable table which will be recognized in any 
inquiry or investigation as being expert, because it gives step 
by step, the careful détails of each conclusion. There is no 
missing link left to be supplied, and when the real facts have 
been presented to the newspapers or magazines which published 
the original reports, the editor could. do nothing but give the 
requested retraction, and it has always been cheerfully done. 
Never have we incurred his enmity, but on the contrary, won his 
warm friendship for the industry. We have always taken a 
high moral stand by recognizing his sincerity as well as our own. 
We assumed that the original articles bore no malice and that 
the act was a result of misinformation. Representing the whole 
industry, our request was far from the possible question of nar- 
row commercialism. 

You who handle our products will be astonished to know the 
result of the investigations of our bureau of publicity. The 
average canner, who puts up fruit, has heard and read so much 
about the danger of poisoning from the contents of cans that 
even he can hardly credit the statement that out of over 150 
cases of —— alleged to have been so poisoned, not a single 
one is substantiated by facts. It is true that some of the cases 
we investigated at first seemed to have elements of truth to 
back them. In several instances, the attending physician had 
given certificates to this effect. One of these cases occarred in 
North Yakima, Wash.; fourteen newspapers of the Pacific Coast 
stated that three deaths had been caused by eating canned 
asparagus tips. Our bureau did not undertake the original in- 
vestigation of these cases, but it was afterward turned over to 
our secretary by the California Fruit Canners’ Association. Asa 
result, we found that the physician who attended the parties had 
diagnosed the case improperly. : 

In every instance when it is po:sible, we have taken the 
symptoms of the patient when described by the attending physi- 
eian and submitted the same to eminent pathologists. In no 
case have they confirmed the family doctor’s original findings. 
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Export & Domestic Can Co. 


604-628 West 43rd Street 
NEW YORK 






DIRECTORS: 


FRED. M. ASSMANN, Prest. 
H. N. NORTON, Vice-Prest. & Treas. 
FRANK J. CURRIE, Secy. & Asst. Treas. 
F. P. ASSMANN. 

F. A. ASSMANN, Jr. 





Manufacturers of Pulp Tomato Cans from Extra Coated or 
Regular Tinplate. Sanitary Enameled Inside or Plain Tin. 


Also Manufacturers of the E & D Air Tight 
Bottle Cap, under the Max Ams Patents. 


PRICES AND SAMPLES ON APPLICATION 
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Formerly made by 
The Marlou Chemical Works, Jersey City 





Reg. U. S. Pat. Office 


EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX 
ARE THE BEST 


SCIENCE aadMONEY 


CAN PRODUCE. 
Manufactured only by 


THE GRASSELLI CHEMICAL COMPANY 


Main Office THE ARCADE, CLEVELAND, 0. 
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Union Court, St. Mo.— k Bl 
oe Louis, Mo.—112 Ferry St. e dg. 
Cincinnati, earl and eaten, ie. New Oxienns, La.—Gedcheux Bids. San premeioes,, Sal 0. W. Pike Co., 
Detroit, to & Randolph Sts. Milwaukee, Wis.—Canal and 16th f ts. Boston, Mass.—655 Sommer 











erence at smo 





16 


The moderately informed medical man today is unwittingly 
our worst enemy. Not familiar with ptomaine poisoning or its 
symptoms, he attributes it as the cause of every -obscure ail- 
ment, and reading so often in the daily press that poison in 
eanned foods is common, he puts the blame on them. It seems 
peculiar that the newspaper reporters like to magnify reports of 
ptomaine poisoning. A large majority of the cases that you have 
seen in public print happened in families of the very poor and 
ignorant, whom the testimony shows are filthy and unsanitary 
in their living habits. 

We have just finished a case in New Jersey which lue news- 
papers in large headlines had told of the poisoning of Mr. Samuel 
Delk, Sr., Mrs. Delk and the Misses Delk. Anyone reading the 
article would imagine they were one of the most prominent 
families in the state. An interview with Mr. Delk, of course, 
places the blame on canned goods. In our investigations, our 
representative found that he was a chattering negro idiot, who 
had been removed to the insane ward of the county poor house 
right after the alleged poisoning. When asked by our repre- 
sentative if he could be seen, the keeper said he could, but an 
interview would be an absurdity. The rest of the family were 
living in ignorance, squalor and filth, and none of these facts 
were stated in the original article, and the canned goods indus- 
try was made to suffer from an unfair impression given in the 
original publication. she newspapers have since published all 
the facts and made retractions, which were entirely satisfactory. 

Another instance of this recently happened in Des Moines, 
Iowa. The report of the alleged poisoning gave great prominence 
to the facts, and canned goods were strongly plamed for the 
tragedy which resulted in the death of a little child. There was 
a postmortem examination. Some of the contents of a can of 
peas used were furnished the chemist as well as the can in which 
they had been purchased. Not the slightest trace of poison of 
any kind could be found. Some of the contents of the child’s 
stomach were injected in guinea pigs without the slightest 
effect. We were much handicapped in this case through the 
action of the coroner, who on the testimony of the father and 
mother and a boarder in the house, allowed the jury to bring in a 
verdict of death from ptomaine poisoning from canned peas, not 
even waiting for the report of the physician who performed the 
autopsy or the pathologist who investigated the findings. We 
took this case up with the coroner and every member of the 
jury as well. All of the facts have been laid before them and 
we expect to have the verdict of the jury set aside and a proper 
one recorded. 

An analysis of the work of this bureau led us to the conclu- 
sion it was necessary immediately to establish scientific research 
work on the broadest lines. - While our mission seemed at first to 
inform only the ignorant, we soon saw it would require scientific 
means to properly inform the professionals. Our representatives 
are working in harmony with the bureau of-chemistry at Wash- 
ington, and we have the assurance of its co-operation as far as 
consistent. 

As indicated above, all this character of work is not costing us 
as much as we had at first anticipated, and we found we could 
advantageously purchase some straight advertising space in 

eriodicals which would reach the housewife. It is a well-known 
act that only about one-third of the consuming public of the 
United States use canned goods and in order to increase con- 
sumption, and get the people to eating our products, and to dis- 
suade the public mind regarding the use of chemicals and other 
unnatural preservatives in the preparation of canned foods, large 
advertisements were considered most convincing, and the best 
_— in tne way of advertising writers were employed to prepare 
the copy. 

Elaborate copy was prepared and space purchased in the fol- 
lowing publications: Ladies’ Home Journal, Ladies’ World, Sat- 
urday Evening Post, American Magazine, Munsey’s, Everybody’s, 
Designer, Delineator and Ideal, Good Housekeeping, and McCall’s. 

We found the Saturday Evening Post the most far-reaching in 
its circulation, and we ran subsequent advertisements in this 
magazine until our funds were exhausted. 

Through these excellent advertising mediums we reached the 
homes of about 7,500,000 people, going into some two or three 
times. In connection with our advertising work, a number of 
interesting stories on canning were run through a representative 
list of newspapers of the United States and it is interesting to 
know that out of over 500 selected, 350 of these accepted articles 
were published as news and the titles of some of them were: 

“Inventory of the Kitchen.’’ 

“Napoleon, the First Food Crusader.” 
“American Peas—not Colored with Copperas or Other 
Artificial Dyes.’’ 

“The Method of Cooking by Machinery as in the 
Canning Factory.” 

This sort of advertising is broad in its general effects. It 
teaches the housewife the folly of her prejudice against canned 
goods and shows her their economy and purity. This advertis- 
ing not only educates the housewife but instructs the magazine 
editor and the newspaper writer as well, in fact the entire 
American press, whom we know write, and permit, articles to 
be printed in their respective publications which are harmful 
to the canning industry as well as the grocery business, just 
because they themselves are not acquainted with the real facts 
of the canning business. 

It is a well-recognized fact that the consumption of canned 
foods (and when I say canned foods, I mean every article that 
goés into cans and is hermetically sealed), has not kept pace 
with the development of other industries in this country. When 
the cause is studied, experts place the blame upon the manufac- 
turer himself. It is charged that in the haphazard methods of 
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trying to increase consumption, they have 
disorganized market conditions, y have brought about the 
ur association has also en doing a v grea 
way of educating domestic science writers tw 
bitterly prejudiced against all sorts of ce: f 
Boece teen Scho thee i ftucating the stants i 
ee sc ‘ canne 
pure and the best of food. 3 @ products are absolutely 
Nearly a e representative canners hay 
bureau of publicity, notwithstanding the fact that cae to our 
instances, like the wholesale grocer, are pushin th in most 
brands and labels, to quite a considerable extent A I eir own 
that there are some jobbers who will contend that all th ——e 
of our bureau of publicity should be borne by the ca; ned ee 
manufacturers themselves, but I take issue on this ae oods 
any jobber who has biased opinions along these Ae nt with 
wholesale grocer who is doing business under his own Me 
and labels, and who is pushing the merchandise that ‘h rand 
under his own name, is Penotioatly the manufacturer of all om 
he sells under his own brands, and therefore in all inne 
himself and his business, he should feel that he is int resten 
in_supporting our bureau of publicity in a very liberal we 
You know we are all in business for the same object, ro 
a little money and an honest living, and the canners and ° pee 
sale grocers of this country can double their business and 4 - 
their profit by joining hands together and increasing th —_ 
me of pp eg twofold. a 
e efforts o e bureau of publicity of the N , 
Association are not to make popular oF create : ioe 
brand or brands in ang ne en but wholly and solely to convines 
the consuming public that canned foods are pure and the a 
food in the world. Our bureau of publicity paves the wa f é 
the individual advertiser, and an investigation shows that it ts 
up to us to overcome the prejudices of the suspicious consumi; 7 
public, and I think you will all agree with me that the bur ~ 4 
of publicity of the National Canners’ Association has made 
pretty fair start considering the very limited amount which 
they have. had to spend in the way of purchasing space eal 
advertising. Sit down and figure out the consumption per famil 
of the three staple vegetables—peas, corn and tomatoes and “4 
will convince yourself from the very small quantity consumed 
by every family, that canned foods are very sparingly used by 


the American consuming public. 


Address of W. B. Timms. 


Mr. Timms spoke as follows: 

Mr. President, and Gentlemen of the Convention: 
every man in this room and every member of our on 
appreciates the importance of the canned goods business to our 
total business. From inquiries made and from my own experi- 
ence I should judge that it averages 25 per cent of the total 
business of the wholesale grocery trade in the largest cities of 
the United States. We can conceive of the great injury that 
would be done to our business by anything that would cut off a 
part of the demand for canned goods. It would be a tremendous 
loss; therefore, it is of very great importance that anythin 
which will tend to increase the canned goods business should 
are pk mony pttontion om our part. 

n dealing in canned goods, we are in a’ peculiar po: 
unlike that of almost any food product. Canned poner Merny 
fruit, vegetables and meat, packed in tin cans are prepared in 
a cleanly, healthy, sanitary manner. There is nothing but the 
article itself, fish, fruit, vegetable, or whatever it may be, with 
the addition of salt and sugar, if necessary, and water. "Abso- 
lutely not a single ounce of drug or preservative, or coloring 
product of any kind, is used in the preparation of canned goods 
in the United States today. One mistake which is frequently 
made by newspapers—or magazines, rather, particularly those 
of the muckraking description, is the confusion of canned goods 
with other food products, which are sterilized by heat to some 
extent, and packed in glass or tin under the name of condiments, 
jams and jellies. We are talking about canned goods, not some- 
thing else—food in tin cans. I should have added to what I 
said about the preparation that their preserving is entirely a 
matter of cooking thoroughly. 

Publicity, such as is carried on by the National Canners’ 
Association, is intended to educate the people of the United 
States to what canned goods are. That education, carried in 
the manner it has been carried on by them, means a vast in- 
crease in the consumoption of canned foods. 

Mr. Roach has said it might possibly be doubled. I have no 
doubt in my mind that if the campaign is carried out in a 
proper manner, and on the lines it has been, that in ten years 
the consumption of canned goods in this country can be 
quadrupled. 

In other words, if we can get the great consuming public, the 
ninety millions of people, to know that canned foods are pure, 
we can increase the consumption four times, and families who 
never have brought canned goods into their houses would make 
them an article of daily consumption. 

In the advertising plan Mr. Roach refers to, I understand it is 
not an advertisement of brands, or even variety. It is a gen- 
eral advertisement of canned foods and you, with your own 
brands, or those who sell,the manufacturers’ brand, will share . 
equally in the benefit that will come from an increased demand. 
It is not intended to help any one concern, but the entire canned 
goous business, and the entire canned goods departments of the 
wholesale grocers of the United States, and, of course, carried 
with that, is the benefit that it is to our friends, the retail 


grocery men. 
I just want to say one word about the National Canners’ 
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ASK FOR SAMPLES AND PRICES 


Saginaw, Mich. 
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Why Not —Right Now—wcre sragenense MACHINE PICK 


peas? You must admit 
that it means better work, a 
better pack and money added 


to your profits. 


Your labor gets careless, the 
machine does not. 


Your labor skips, the ma- 
chine does not. 


Your labor draws a pay 
envelope, the machine does 


not. 


Everything to be gained— 
Nothing to be lost. 


Order It Now 


Invincible Grain Cleaner Co. 
SILVER CREEK, N. Y. 

































LABELING 


By by Machine or Hand, requires the BEST ADHESIVES that can 
\ possibly be secured. These are “TACKS” BRAND. 

SS TACKS’ LABELING GUM NO. 127 
4 is a heavy Gum which is DILUTED WITH NEARLY AN 
EQUAL PART OF WATER and used on the pick-up end of 
KNAPP AND HAMMOND LABELING MACHINES. It is 
unsurpassed for perfect results, economy and increased output. 


TACKS’ LABELING GUM NO. 130 


is a cement for ure ABSOLUTELY WITHOUT HEAT on BURT LABELING 


MACHINES. Its use does away with heating apparatus, worry, danger from fire, 
and loss of time. 










TACKSTICK— CONDENSED PASTE 


is for hand labeling, where labels lap, for paste-belt or pot of labeling machines, 
and for general paste purposes. It is used by hundreds of canners and packers, 
and never fails to solve the paste problem. 


TACKS’ TIN PASTE NO. 15 


is a liquid Tin Paste for attaching labels dfrect to tin. Non-acid, colorless, will keep 
sweet indefinitely, and will HOLD SHORT LABELS FOREVER. 


WRITE US TODAY ABOUT YOUR NEEDS 
MADE ONLY BY 


317-323 West St. TACKS MANUFACTURING COMPANY Utica, N. Y. 
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Association. I have attended all their conventions, at times with 
members of our various committees, and at times almost alone; 
sometimes with benefit to our association, which I represented, 
and sometimes without accomplishing very much. My recent 
experience was at the- Milwaukee convention, held last February. 
I went there with a view to do what I could to check the talk 
of putting the manufacturers’ name on the label and we were 
a little warm under the collar because of the action of some of 
their representatives at Washington. I am pleased to say that 
the utmost courtesy was shown.-us by their executive committee 
and by others. We were invited to the meetings. Notwith- 
standing the fact that many of their members desired that this 
matter of the manufacturers’ name on the label should be acted on 
by the convention, I am pleased to say that the National Can- 
ners’ Association of the United States is not on record as favor- 
ing this proposition. 

I am sure with the educational campaign we are carrying on 
with them, we can count on the National Canners’ Association 
standing by the wholesale grocers in opposing this unnecessary 
and wrong national legislation. (Applause.) 

Now, gentlemen, we have told these men today, and at other 
times, that as an association, we cannot contribute to their fund. 
The funds of the National Grocers’ Association must be used 
as our constitution provides, but we can, as individuals, assist 
them financially, morally and in every way possible. I would 
make this plea for the National Canners’ Association, that each 
one of you, and all of our members as they are approached from 
time to time by the pee committee of the National Canners’ 
Association, or by the committee of our own, which I hope will 
be appointed, that they will contribute to such extent as they 
may feel that they can afford to. I can assure you that for 
every dollar you contribute’ to that object you will receive one 
hundredfold in benefits in the next two years. (Applause). 


Address of Secretary Gorrell. 


Mr. Gorrell spoke as follows: 

Mr. President, and Members of the Wholesale Grocers’ Asso- 
clation: Our bureau of publicity has been doing a great deal of 
earnest and conscientious work in trying to help your business 
as well as helping ourselves. President® Roach has called your 
attention to the sale of canned food and how it might be 
increased considerably by advertising. Mr. Timms says that the 
sale of canned goods might be doubled, or even quadrupled. 

I understand, gentlemen, that the average profit on an or- 
dinary case of canned food is about 20 cents, and that the sales 
of the ordinary full-fledged wholesale grocer is about 50,000 
eases a year. That would make $10,000. Suppose by general 
publicity we could increase your sales only 50 per cent, your 
profit on that one article alone would go from $10,000 to $15,000. 
I am submitting those figures to you and ask you if it would not 
pay you to make reasonable contribution of a very of those 
dollars to help the good cause. 

Now, in regard to the research work we are doing; we have 
employed in Washington the very best chemists in the country— 
men who are not only experts on the food question, but who are 
co-operating with us and ‘helping us before all the committees 
where foods may be investigated. We now have a representa- 
tive at the highest court in the land, who possesses the ability 
to go before any congressional committee, or any other food 
body and present our side of the case. I want to say to you 
further that every one who subscribes to our publicity fund is 
as much entitled to use the research bureau of the National 
Canners’ Association as are any of our regular members. 

There was a case sent me yesterday afternoon which carries 
out and ought to impress on your minds another point made in 
President Roach’s address, and that is, that the average country 
con meen is undoubtedly the worst enemy of the canned food 

usiness. From Wilmington, Dela., we have a report, signed 
by a physician, of a family being poisoned by the use of canned 
peaches. The doctor goes on to say that the ptomaine poisoning 
arose from gases from the peaches. Now I do not have to ex- 
plain to you that ptomaine poisoning can only arise from food 
which contains albuminoid, and there is not one particle of 
albuminoid in any fruit of any kind. We have examined the 
physician’s record, and find that he graduated six months ago 
from a school in Baitimore which is as thoroughly discredited 
as it possibly can be. The school is simply a refuge for the 
ignorant student who cannot pass the examination of any 
reputable university. I have in my pocket a report made by an 
expert, which states that out of forty-three students at.the 
school, when he examined it, forty-one had been denied diplomas 
at other colleges. Physicians of that class are injuring your 
business and ours. One of our greatest fields for advertising 
and exploitation is with the physician. I want to tell you that 
investigations are going on every day in the year. We have 
ea a system which we think is as perfect as a novice can 
make 

Now, gentlemen, I just want to call your attention to a remark 
of Mr. Timms’ and then I will close, and that is as to the 
advertising campaign. Some wholesale grocers of this country 
have an impression that the Canners’ Association is going to 
attomat to advertise the brands of its members. That is not 
correct. 

There is possibly, out of the ninety million of people in the 
United States today, one-third who use canned Thirty 
million people can be appealed to by the private advertising of 
the jobber and the canner. The work of the National Canners’ 
Association is to go after the other two-thirds. We want: to 
direct our efforts to reaching that sixty million of people, and 
convince them that canned foods are pure and then you gentle- 
men can put forth the advertising of your private brands and 
you may claim that your brand is better than that of anybody 
else if you choose. 

I want to impress upon you that if you endorse this publicity 
campaign, that we will reach you in.some way; we will probably 
address you with correspondence as we cannot come to see you 


personally, and I do hope, gentlemen, that you will, at least, give. 


our literature serious consideration. We are working for a great 
cause and we are working for the interest of all. 

In conclusion, I want to thank the National Wholesale Grocers’ 
Association for the hearty co-operation between the two asso- 
ciations during the past year. I have had the pleasantest rela- 
tions with your president and secretary. We are working to- 
gether, and I hope that the good work will go on. I want the 
wholesale grocers to feel that.the National Canners’ Association 
fs not antagonistic, only so far as it feels it ought to protect its 
own interests. I thank you. 


Sprague, Warner & Co. Pledge a Thousa. 
Publicity Fund. ad Delian a Year to 
Sprague, Warner & Co., the Chicago : 
have just pledged to the National Cannere” Avognee™ 
Publicity Fund the handsome sum of $1,000 a teed 
giving the most convincing kind of proof of theik'g hes 
of what the Bureau of Publicity is doing to presse a 
consumption of canned foods. ote the 
President Roach and Secretary Gorrell w invi 
few days since by Sprague, Wane & Co. te beamed m4 
them in regard to Publicity, this conference with the mee 
grocery house being held on Tuesday of last week ae 
decision to appropriate a thousand dollars a year for Pub. 
licity was reached later in the day, and. President Roach 
received a wire to that effect while at Indianapolis : 
Wednesday morning and announced it from the convention 
platform, the announcement being received with epplanse 
which evidenced the jobbers’ interest in the work of the 
National Association along promotional lines, : 


PLANT OF PERFECT CAN STAMPER COMPANY DE. 
STROYED—BILLY SMITH SHOWS HIS ABILITY. 
On May 22 a disastrous fire, which started in a near- 
by livery barn, totally destroyed the plant of the Per- 
fect Can Stamper Company, at Le Roy, N. Y., causing 
a loss of almost $10,000 on can stamping machines, ete. 
The disaster was an unfortunate one, as the plant of 
the Perfect Can Stamper Company, of which Mr. 
Wm. H. H. Smith, familiarly known in the canning 
trade throughout the country as “Billy” Smith, is man- 
ager and general agent, was situated in a locality of 
firetraps, and for this reason the insurance companies 

would not take a risk on it. 

Mr. Smith showed his hustling ability by taking 
instant action the moment he saw the company’s build- 
ing was doomed. He telephoned for new material to 
be shipped ‘at once, and some of it was in Le Roy the 
next morning, and he had located temporary head- 
quarters in Wilber Sperry’s machine shop, and 
through the kindness of the owners of the Le Roy 
Canning Company, of which Mr. Smith is the man- 
ager, was doing ‘business the next day. He has 
agreed to have all machines ready to ship to those 
that are ready to can peas by the 3d of June. He hasa 
force of men working night and day to get out the 
can stampers and the attachments for the sanitary 
cans which work in connection with the can stamper. 

After he had placed his orders for material over 
the phone with Buffalo, Rochester, Cleveland and New 
York parties, Mr. Smith went out with the volunteer 
fire department and fought the fire until it was under 
cont.ol. He was scorched in several places and had a 
severe burn on one of his arms. 

Thanks to Mr. Smith’s calm decision in an exciting 
moment, the Perfect Can Stamper Company will be 
able to fill all orders in time for the packers’ use. 


FIRE IN NORTHWESTERN CAN CO. PLANT. 
Fire broke out a few days ago in the building occu- 
pied by the plant of the Northwestern Can Company 


at 200 Orleans street, Chicago. The building was a 
five-story brick, several floors of which were occu- 
pied by the Northwestern Can Company. The loss 
was stated to be about $100,000. 


KAWMO INCREASES CAPITAL STOCK 
The Kawmo Grocery Company at Kansas City, Mo., 
has increased its capital stock from $100,000 to 
$200,000. 


NEW AMERICAN CAN PLANT. 
Toledo, O., May 19.—The American Can Company 
announced today it will build a’new plant here costing 
$300,000. 
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G epi STAYING 
STAYING MACHINES FOR COATING WITH ADHESIVES rab MATERIAL 


THE “DIVIDEND” LABELING MACHINE 


A Money Saver on Any Kind of Label Work 














PATENT APPLIED FOR 


AUTOMATIC FEED LABELING MACHINE 


For coating with adhesives all kinds of lithographed or printed labels, small and large. 

Greatly increases the output with a corresponding decrease in labor cost, and improves 
the appearance of the label. 

Simple in construction and easy to operate. 

No trouble with mussy paste or glue pots, brushes, or littered tables. 

Entirely eliminates the loss from spoiled stock. 

Saves table and floor room, as no space is required for tempering the labels. 

- Makes possible the immediate use of the inexperienced operator. 

Feeds one label with each press of the treadle, the last label being coated as perfectly 
as the first. 

Delivers the label to the operator coated side down, ready for placing on the receptacle. 

Quickly adjusted for a wide range of different size labels. 

Send samples of the size labels you are using and get further particulars. 





Mi. D. KNOWLTON CoO. 


MAIN OFFICE AND WORKS, 23 ELIZABETH STREET 
ROCHESTER, N. Y., U. S. A. 
New York London : Chicago 
Cable Address, “STAYER, ROCHESTER.” A. B. C. Code 


Deere eo ! 3 faa BOX 
COR T PAP HIPP A 
HINERY RUGATED AND PAPER SHI ING CASE MACHINERY MACHINERY 
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Canned Goods Market 











Grocery jobbers in Chicago and large food distrib- 
uting points in the East report an excellent move- 
ment of canned goods from retailers’ stores into con- 
sumption, due in considerable measure to the fact 
that a good many of the early vegetables in the 
South have suffered severely from drouth, and values 
on green truck in this and other big markets have 
risen in proportion at retail. There 1s also a larger 
movement in canned salmon and fruits. All descrip- 
tions of the latter are moving well and values in first 
hands are stronger at a slight advance. : Trading be- 
tween canners and jobbers is light locally. 

A report from Dunnsville, Va., to THE CANNER 
says: “Crop conditions in this section are awful. Peas 
are all burned up and tomato plants in beds are dying ; 
no peaches, pears, apples or gooseberries. Blackber- 
ries are in awful shape and cannot have half a crop.” 

A report sent out by H. P. Strasbaugh, from Aber- 
deen, Md., at the end of the week stated in regard 
to future tomatoes that “Reports from practically 
every canning section throughout the Tri-State terri- 
tory agree as to the unfavorable conditions for grow- 
ing crops, peas and berries naturally suffering most, 
with many ready predictions as to tomatoes and corn. 
Packers generally not anxious to increase their sales 
even of the staples. Rain is badly needed in the 
South, East and West; all growing sections are far 
behind their normal supply and the tender vine when 
transplanted to dry and dusty fields soon succumbs 
for the lack of nourishment. The drouth is affecting 
the tomatoes more than corn.” 

Wm. Silver & Co. reported from Aberdeen, Md., 
at the end of the week that “unbroken drouth has ad- 
vanced prices, offers being refused awaiting develop- 
ments before accepting orders. The market justifies 
quick action on the part of buyers.” 

Reporting from Baltimore, Thomas J. Meehan & 
Co. said: “The continued unfavorable weather con- 
ditions interfere greatly with the growers setting out 
their tomato plants, very little being done in that di- 
rection up to this date. We must have plenty of rain 
from now on to help the tomato crop. It looks like 
future tomatoes of well known standard brands are 
well bought at today’s prices. Place promptly a por- 
tion of your order for tomatoes for delivery out of the 
1911 pack and you will, most likely, not regret the 
purchase.” 

A report issued by Thomas G. Cranwell & Co. from 
Baltimore at the end of the week stated in regard to 
future tomatoes: “There is not very much business, 
but there is a very much stronger feeling, due to the 
unfavorable weather conditions, though it is early and 
there is hardly any room yet for a scare. A great 
many of the packers we have talked to this week say 
they would prefer not to sell any future tomatoes and 
have accordingly withdrawn.” 





Tomatoes—Spot trading has been quiet during 
the week reviewed. The holiday on Tuesday was cal- 
culated to reduce the volume of business jn t 
canned goods of all descriptions, particularly asa cand 
many people made it a three-day holiday, taking Mon- 
day as well as Tuesday, cutting a big slice out of the 
week. Indiana spot No. 3 standard tomatoes range 
from 82Y%c to 87¥2c, Chicago, with very few of these 
goods, as the packers in Indiana as a whole are well 
cleaned up. We hear quotations on i911 packing 
Indiana standard 3s tomatoes at 77/c f. o. b. factories 
Latest reports to THE CANNER indicate that the spot 
tomato market at Baltimore holds firm, and that the 
general quotation on No. 3 standards is 82Y%4c per 
dozen, f. o. b. there. -.No. 3 standards can be obtained 
in the country at 80c f. o. b. The belief in that sec- 
tion in a higher market is strong, and the upturn is 
expected to come very soon now. Our reports from 
Baltimore also tell of a better demand for futtites and 
a firmer feeling on the part of the packers. In this 
connection readers are referred to the letter of Tue 
CANNER’S special Baltimore correspondent, which wil] 
be found elsewhere in this issue. 

Corn—Spot sales have been limited during the 
week reviewed, market prices remaining without 
change, 72'%2c to 75c¢ f. o. b. western factories for 
standard. As noted last week, there is a decided 
scarcity of strictly fancy County Gentleman corn, 
which continues to be inquired for. Future western 
standard is generally quoted at 65c f. o. b. factories, 
Future western fancy Country Gentleman, 8oc f. o. b, 
western factories. Crop advices are all of a favor- 
able nature. The weather throughout the middle West 
has been good for corn and very satisfactory progress 
is reported. 

Peas—There has been more or less interest in 
spot peas the past several days, many of the jobbers 
continuing to look for cheap goods. However, inter- 
est in the crop exceeds that being manifested in old 
peas. We hear nothing unfavorable in regard to the 
Wisconsin and Michigan crops. In fact, all advices 
to hand are of a distinctly encouraging character, 
though it appears that in the East the pea crop has 
been damaged and retarded. 

A report speaking of the Baltimore pea pack, which 
has begun, states that “Early June peas are now com- 
ing in, and by the middle of next week the canneries 
will be at work full blast on them, though the growers 
and canners say the crop will not be big enough this 
season for any of the factories to run ‘full blast,’ 
unless there is a very big change for the better from 
the present unfavorable prospects. So far the peas ar- 
riving here are coming from the Norfolk section and 
the southern part of Maryland. The quality of them 
is excellent, but the quantity is disappointing, and 
the prices at the wholesale market here are high. 





WE MAKE ADVANCES 


ON GOODS STORED IN OUR WAREHOUSE 
We will loan you money on your book 
accounts. We can issue warehouse receipts 
on goods stored on your own premises. 


WAKEM & McLAUCHLIN, Inc., CHICAGO 











STORAGE ear. Sei tea 


loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 
sft Strats, Te Kepler Warehouse Ce 
Waren ry gan ty Established CHICAGO 





d Building, 2876 





and D, 
205-207-209 E. Indiasa St. 
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‘Wescott-Pierce Hand Packing Tables 
For Sanitary Cans 


— = 


Twenty women with one of 
these tables will pack 3000 cans 
per hour. Empty cans are fed 
to the operators and filled cans 
removed automatically. 


Machine is under control of 
operator atalltimes. Absolutely 
Sanitary. 


Write us for data, prices and other 
information you may desire. 


GEO.F.WESCOTT, surrato. nv. 

















Patented 


If you desire to reduce your cost of pro- 
duction the opportunity is before you. 


In many cases it is the unseen and unnecessary 


OVERHEAD EXPENSES 


That creep in, eat away, and rob you of profits, 
which you might save by equipping your fac- 
tory with the 


GLARK KEROSENE OR FUEL OIL SYSTEM 


THE CLARK NOVELTY CoO. 
Ask For Catalogue ROCHESTER, N. Y. 








Try a Car of Our 


Made-Up Boxes 











You'll get a good box at the right 
price—and promptly 


All kinds— 
No.1, No.2, No.2:, No.3, No.10 


Catsup Cases and other glassware 
boxes complete with corrugated 
paper fillers. 


Bell-Coggeshall Box Co. 


Louisville, . Kentucky 
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The celebrated Anne Arundel County peas, ‘the white 
man’s hope’ for this season, at least, are backward, 
and will be, probably, one week later than usual. 
From that crop the bulk of the pack will be made, or 
rather it is expected to be made; but there is much 
uncertainty about it. Instead of being eight or ten 
inches above ground at this time, the vines are only 
about three inches high and they must have rain and 
plenty of it, and very shortly at that, or the hot sun 
these days will burn ‘em up.” 

Another report from Baltimore says of the pea 
crop: “The severe drouth in this section during the 
past few weeks is believed to have injured peas con- 
siderably. This drouth has been broken in some sec- 
tions, and it is to be hoped that the injury will not 
prove as serious as some of the reports make it. Be 
that as it may, the Peninsula packers for whom we 
have been quoting peas have all withdrawn from the 
market and the same will apply to the Baltimore 
packers.” 

Spinach—In the Baltimore section of the country 
the spring pack of spinach is reported about over, and 
advices indicate that it has been light and disappoint- 
ing. We hear quoted f. o. b. Baltimore: No. 2, 85c; 
No. 3, $1.05; No. 10, $3.25. 

Apples—The market on apples is stronger on both 
spots and futures. Spot No. 10 fancy New York ap- 
ples are quoted at $3.25, Chicago. Future fancy 
New York apples, $2.50; Michigan future No. 10 
apples, $2.35, Chicago. Stocks of spot apples are well 
known to be very scarce and offerings are light. 

Asparagus—The California Canneries Co. has ad- 
vanced its prices on asparagus 15 cents per dozen, 
making quotations as follows: No. 2% Mammoth 
peeled white, $2.90; 2'4 Large: peeled white, $2.55; 
244 Mammoth white, $2.45; 2% Large white, $2.15; 
2% Medium white, $2; 2'%4 Small white, $1.90; 2% 
Mammoth green, $2.15; 2% Large green, $2.05; 2% 
Medium green, $1.90; 2% Small green, $1.85; 11 
Square white tips, $2.15; 1 Square green tips, $1.90; 
2% Round S. P. tips, $1.65; 1 Salmon ungraded, 
$1.05. 

Fruits—California spot fruits are extremely 
strong and the tendency of prices is toward higher 


levels. There is a good steady demand and the offer- 
ings are very light indeed. All Southern fruits are 
firm. The California “Fruit Grower” comments on 


the canned fruit situation thus: “Spot fruit sales this 
week have been heavy, considering available stocks, 
and 1911 pack will come upon a more closely cleaned 
up and firm market than ever in the memory of large 
operators in canned goods in this state.” 

Baltimore advices note an improved demand for future 





peaches, and they also stated that spot 
gradually closed out. 
stated that the buying of future berries 


peaches are bej 

stated . @ ein 

Pears continue to move out and: it : 
and white cherries 


keeps up quite well. t peaches f. 9, } 


Quotations on sp 
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The California Fruit Canners’ Association’s quotations 
f. 0. b. coast, on 1910 packing canned fruits are as follows: 
—$—<—$—<—= ———_ 
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Apples .........- 5,00 4.00 3.75 3.50 2.60 3.75 
Apricots eésees S66 cde eoee GE idee Seda. dnec eoas 
Apricots, peeled. .... eee 4.50 4.00 .... we. 
Apricots, sliced.. .... gece soos cece coce coos cenh 
Cherries (Royal 
Anne) «assess cece coe GBB ccce: coc cece 
Cherries Sree? s--- voce GER cece secs eeee 
Cherries (Black). .... B.7B cece cece cove éeus 
Grapes (White 
Muscat) ....... 75 4.00 3.25 3.00 2.25 2.00 2.25 
Peaches (Yellow 
eaches emon 
Cling) ......... 5.50 4.75 4.00 3.50 1... soe cots 
Peaches (Lemon 
dune: —,.- 5.50 4.75 4.00 3.50 1... sees sees 
e 2 
‘Heat bread ‘ 66K 4.00 3.50 3.00 2.75 pid .... 
Peaches White 
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there are: No. 3 unpeeled pies, 75c; No. 10 unpeeled pies, 


$2.90; No, 3 second yellows, $1.10; No. 3 standard yellows in 
syrup, $1.25; No. 10 standard yellows in syrup, $4.50; No. 3 
peeled pies, white or yellow, 95c; No. 10, $3.90; No. 2 stand- 























CORN TOMATOES 
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The New Sprague 


CORN LINE 
120 rr Minut 





The Principal Machines of 


this Line are 


The 6-Cylinder Merrell- 
Soule Cooker 


and 








The Sprague Rotary Capper 





——— 


Full Particulars On Application 

















The Sprague Rotary (Universal) Capper 


THE SPRAGUE CANNING MACHINERY CO. 


222 North Wabash Avenue - Chicago 
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ard yellow peaches in syrup, 95c; No. 3 extra select yellow 
peaches in very heavy syrup, $1.40. 

A report to THE CANNER dated May 22, from _ Fremont, 
Mich., says in regard to fruit crop outlook that ‘‘Fruit pros- 
pects are excellent, with the exception of the winter apples. 
The Northern Spy, our principal variety, is practically a failure, 
and the Baldwins are only blossoming in a small way.’’ 





Pickles and Kraut 


Pickles—Stocks scarce and the market firm. Vin- 
egar pickles, mediums, $7; smalls, $8—assorted sizes. 
All brine stock is extremely scarce, especially in gher- 
kins. Futures are being sold on the basis. of $6 for 
mediums. 

Large pickles, spot goods, are practically cleaned 
up. Sellers are holding off quoting on futures be- 
cause the new crop will be cured out so late they are 
afraid to quote. 

Sauerkraut—Market is dead; sales light; stocks 
light. For 40s, $3.75 is being quoted, but very few 
sales made. 


E>. Supplies i 


The American Can Company quotes the following prices 
on packers’ cans for 1911 season’s use, quotations being 
f. o. b. its manufacturing plants: 














»Canners’ 





INO. 1p, 196” GDOMIMG. 06 os ccccic cc csccccecsiccccccese $ 9.25 
No. Be, 196” Opeming. .. oc cccsvadsccccccccccccccccce 12.50 
We. Behe, Bre” CPOMING. 0c ccicvcccciodcccccvseceveee 16.25 
ING. Be, Boe” CDGM R dé ao ose scales cece sweep e cop esicss 16.75 
No. 10s, 396" oF B36” Opeming.....rssscsdcqocccscccs 42.00 
Solder Hemmed Caps. 
BM. Whe ccch inccnsesnen kos ctersaatalbabonas $ .90 
le Binds vs caddcdscacaveccsenienvaseanseece 1.30 
BH Ee. ccc tccccccccccccsccccccceseceesicce 1.50 
Baie Be cccccccccccsecccececcecdecescsicécoce 1.70 


The Sanitary Can Co. quotes prices on Sanitary cans for 
the season of 1911 as follows: 


Inside Enamel Cans. 


R @eacscoppsacnsceue . h .Deeodisnscaecnddss 

DM  Gacccccnqeacccasen - BS Wiinvcsrdsgousvasa 

| RSP eR ee . DAG. 6c cbnkbduwseens ¥ 

3 s 4% in. high..... 19.50 3 s 4% in. high..... 24.00 

3 85 in.high..... 20.00 3 85 in.high..... 24.50 
3 s 5% in. high..... 22.00 3 s 5% in. high..... 26.50 

Re ES ors GOOG Bicicddasodercsese 54.00 
Premiums for cans made from A grade charcoal plates: 

BS on ccoccccecadvehessedsigigpadcceuseusssseeaeen bee $1.25 

BOB. ccccce docectcdvtscwscesesnes.60.ay.4eie seebhenbeen ane 3.50 


Premiums for cans made from Kanner’s Special Plate: 

No. 1s, 40¢; No. 2s, 60¢c; No. 2%48, 75¢; No. 3s, 85e; No. 10s, 
$1.75 per M. 

The Continental Can Company quotes the following prices, 
f. o. b. shipping point, on packers’ cans for 1911 use: 


No. 1s,. per M., 156”. opening... .......-eccccccesenes $ 9.25 
No. 2s, per M., 136” opening. ...........ceeceeeceses 12.50 
No. 2%4s, per M., 275” opeming.............-2 cee cee 16.25 
No. 3a, per ML, Sty”, CPONING..... cs cceceeesesccccsas’s 16.75 
No. 10s, per: M., 25” or 2%” opening................ 42.00 


Solder Hemmed Caps. 
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2 1-16 in., 

eo 8 SS Aer rere rere 
The United States Can Company, Cincj F 

prices on packers’ ens for 1911 as follows, fa. Pee: quotes 


point: shipping 
Me. 26, POP - Mire ciec se cdscicccsccescéaes 
No. Qs, Ue Tihs kn oni dW amedidg dss cc och ce “28 
ee OF ee ees cam 
eS ere = a 
No. 10s, per M.........ccccccccccecescces, 42.00 


Quotations on sanitary cans by the United State 


Company for the season of 1911 are as follows: site i 


Plain. Inside En 

oe Pererererr se wee Se SS = sy 
B Oiicevdéuccee ten gala Se PR eo ings 
2is..... ss ceemedin’s 19.00 2%4s.....0.. 1... 8800 

s 4% in. high..... 19.50 3 8 4% in. high...’ 9499 
3 s5 in.high..... 20.00 3 85 inhigh.... 24.50 
3 s 5% in. high..... 22.00 3 s 5% in.high..... 26.50 
W 4... casleubcaes ee 10 e...;......:.0 0 ee 

Solder Hemmed Caps. 

ROI Beh icin $40 s0d 6 6:0,b0osSeceecccce en 90 

NE Sieg WUE Doc awn 8560.00 cbse cectecccuceva 1.30 

RS RGA RE ee 1.70 


The Wheeling Can Company, Wheeling, W. Va., quotes 
prices on packers’ cans for 1911 use as follows, f. 9 b 
shipping point: ‘ ~ on 


BOD, WN Bs ob siod's os'0cpncesoetecéuacadi 9 

Wi MM Dicks oi oss.sncsescuscesotarcet * 2.50 
BERG WE UES whe sdainigins Sucéciceeceg ses gee 16.25 
ie a 2 ES vererre errr opens oe 16.75 
SGM UO WON 6 u oipi6'0 sn 004s Sanh ee iebscsecs 42.00 

Solder Hemmed Caps. 

ye OPC ar bree en err 90 
BE is POE Miwa ebcccéccececotbesaceusies 1.30 
Pe Ee Pic aioe tn swscsccensaséastaes 1.70 


The Southern Can Company, Baltimore, Md., quotes prices 
on packers’ cans for 1911 as follows, f. o. b. Baltimore: 


OO ne, AE SA re ean era ean en $ 9.25 
POO MN (Eas 4.0 64 '0:5'0.0 5 eab's sine adwenecet oes 12.50 
SOO, EY Big ibe GN iw adc dieiesedebas conse 16.25 
Bb ME ME MESS to Soke acd eeebecenenaesencns 16.75 
SM BG EE Dn bib ocnnedsadaigdsackcininedss 42.00 





SD Wiad ME aw 40 6-0 9k bc. 05s 0.6 n'a dase eu cence 1,30 
Bip 3, POT - Bh occ ccccces eine cudendeod seis s 1.70 
Tinplates—Prices unchanged as follows: 
Bessemer Steel Cokes. 
Ns £ S SR ER ET CE Se $3.85 
ase oo cane aban 3.70 
MM TN os cs os tian ca paucdeclecegessiscecsenss Ti 
gs OR ES Ee ee Er: 


Pig Tin—The syndicate laid hold again at the 
beginning of the week and demonstrated its entire 
control by pushing up the price some go points, re- 
gardless of the conditions existing in our domestic 
market. After this, market was allowed to sag a 
little, and we quote at present writing as follows, 
f. o. b. New York: 

Spot. 


Geen Eieten Mote. S ec sk cee 44.10 
Be OO UOT on ek ek ec cas 


July. 


42.50 


June. 
44.10 














Independent Manufacturers. 


SOUTHERN CAN 





INCREASED GAN MANUFACTURING FACILITIES 


We will soon be located in our new Plant at Wolfe and Lancaster Streets, 
Baltimore, thereby maintaining our position as one of the leading 


PACKERS’ CANS AND GENERAL LINE. 


OGRAPHING EQUIPMENT. METAL ADVERTISING SIGNS 


BALTIMORE, 
MARYLAND 





MODERN LITH- 


COMPAN 
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United States Can Company 


Cincinnati, Ohio 











Standard Packer Cans and Solder Hemmed Caps 
Sanitary Cans, Plain or Enamel Lined 

Friction Top, Syrup and Paint Cans 

Wax Top Fruit and Vegetable Cans 

Lard Pails and Coffee Cans 

Lithographed Pails and Cans of All Kinds 








Our Sales are more than double what they were last year which is the best 
evidence as to the high quality of. our cans and the attention given every order 











United States Can Company 


Cincinnati, Ohio 


Branch Offices and Factories: 


420 Audubon Building, New Orleans, La. Tennessee Can Company, Chattanooga, Tenn. 
Virginia Can Company, Buchanan, Va. 
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Correspondence 




















| Baltimore 





BALTIMORE, MD., May 29, 1911. 
Epiror CANNER: The drouth has continued all through this 
week and crop conditions are much more serious than when 
I wrote you last. Unless rain comes within a few days, 
some crops will be absolute failures. 


























SANITATION + SYSTEM = SUCCESS. 


“George, here is a clipping; shall | read it?” 

“Certainly; let us have it.’’ 

“‘EVEN THE MAN THAT -INVENTS LABOR-SAV- 
ING MACHINERY MUST WORK FOR A LIVING.’” 

“(More truth than poetry, Mary; but you didn’t see any- 
thing that said ‘Rogues and robbers are found in the most 
unlikely places,’ did you?’’ 

“What do you mean by that, George?’’ 

“| mean just this: | am willing to invent labor-saving 
devices and do the best | can for my customers, but when 
you run across what | did the other day it makes you 
think that legitimate business is certainly a prey for 
| sharpers. One of these so-called machinery supply houses 
which is manufacturers’ agent for all the firms it can get 
on its books, told one of its customers: ‘You go to Wes- 
cott, for he knows just what to do; get him to lay out the 
equipment, then you come back here and we will sell you 
the material.’ The man did as he was told and | worked 
all day to lay out his proposition. He,.promised to come 
in as soon as he had talked with his partner. When he 


did not come in | sent a man out to his town to see him 
and he gave the whole thing away.” 


“But, George, that is worse than stealing.” 
“I know it, Mary, but it is getting to be common prac- 
tice, and one almost loses faith in human nature. 




















Spinach—The season is over and the pack has been un- 
precedently light. The market is ranging at from $1.00 
to $1.10 for No. 3, and there is very little left on hand 
unsold. It must be remembered, too, that there was no 
carry-over of spinach and that old stock closed out at $1.15 
Fall packing will not begin until October, so that indications 
point to a $1.15 to $1.20 market during the summer, 

Peas—Several Baltimore packers got to work on these 
this week, commencing on what are commonly known as 
‘‘boat’’ peas, which means that the stuff is coming to Balti- 
more on steamers from points on the Rappahannock and 
York rivers in Virginia. The prices being paid are the 
highest that have been known for several years. One is 
reminded of old-time conditions, when Baltimore was about 
the only place in which peas were packed and packers here 
could sell their output at a profit, no matter what prices 
they paid for the raw stock. They have paid, this week, 


$1.05 to $1.10 per bushel, and $2.70 to $2.75 per 
barrel, which means that standard Junes_ will cost 
them somewhere around about $1.00 per dozen to 


pack. Raw peas may be a little cheaper next week and 
thus enable packers to average down their costs, but the 
general opinion seems to be that the crops that come to 
Baltimore will be very short and the pack consequently very 
light. Whether or no the Baltimore packers can make a 
profit on these high-priced raw peas will only be determined 
by the ‘‘viner’’ packs on the Maryland and Delaware 
peninsula, and in New York state and the West. I have 
no late information about conditions in the West and in 
New York, but prospects are daily growing worse on the 
peninsula. The drouth still prevails there and pea vines 
are drying up. Not more than 50 per cent of a pack can 
possibly be made now in Delaware, and not even that much 
if no rain comes within a few days. Packers will not com- 
mence in Delaware before the first week in June and the 
season will likely be over in ten days to two weeks. Condi- 
tions are just about as critical as they can be. 

Small Fruits—Baltimore houses ought now to be running 
full time on strawberries but, so far, very few have been 
packed. The raw stuff is not coming in in sufficient quan- 
tities to enable packers to work, even if they were willing 
to pay the prices. Good strawberries sold this week at from 
10e to 14e per quart, entirely too high for packers. Future 
standards were sold at from 72%e to 75e per dozen, mostly 
at 75¢c, and only a few here and there at 72%4c. These 
prices mean regular Baltimore standards. Some packers 
asked 80¢ to 85e for better filled cans. I cannot, however, 
today, find anyone who will quote a price on standard straw- 
berries, either regulars or ‘‘ well filled’’ cans. Every seller 
has taken to the woods. The hustle will now be to pack up 
what have been sold. All kinds of prices have been named 
on syrup strawberries, according to brand popularity and 
degrees of syrup, but no packer seems now to want any 
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Group of Visitors to the Polk “Sunlight” Cannery, Greenwood, Ind., in Connection With fe} 
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pusiness at present. They will-await next week’s de- 
Reports continue to come in from some of 
berry growing districts that strawberries will 


more 
velopments. 


largest ” J 
Sas eortest known for several years, also that the fruit 


will be small. The dry weather is also seriously affecting 


the gooseberries, raspberries and blackberries, but there is 
still time for these to recover, to some extent, if rain comes 
within the next three or four days. Under the most favor- 
able conditions, however, from now on there can only be 
light crops of these lines. Bie 36: 

Peaches, Pears and Apples—Nor is the outlook encourag- 
ing for these, and for the same reason, viz., ‘‘drouth. As 
ig usually the case during prolonged dry weather, bugs 
or disease of some kind or other seems to affect the trees 
and fruit. This year it 1s said that a bug has stung the 
fruit, and it is withering and dropping off. The outlook 
is by no means good for the ‘“tree’ fruits. The lack of 
rain seems to have affected these in the same manner as it 
has the ‘‘bush’’ varieties of fruits. Quite a good many 
future peaches have been sold at prices as below: No. 2 
seconds, white, 6744¢ to 70e; No. 2 seconds, yellow, 72%4e to 
75e; No. 3 seconds, white, 95c¢ to $1.00; No. 3 seconds, yel- 
low, $1.00 to $1.05; No. 3 pies, 75e, But during the last 
few days most of the packers seem reluctant to enter more 
orders on above basis. 

Spot Tomatoes—These continue firm at 82'4c, f. 0. b. 
Baltimore, and 80c f. o. b. country, for No. 3 standards, 


and, in fact, they are getting scarce at these figures. Indi- - 


cations point to a higher market next week. 

Future Tomatoes—Better demand and fewer sellers. Buy- 
ers who would not pay more than 72%%e, f. o. b. country, 
two or three weeks ago are now sending in their orders at 
75e. Many of the packers, however, who would have taken 
business a short time ago at 75¢ will not now sell at any 
price, and it is not easy, by any means, to place the busi- 
ness even at 75c with good, responsible sellers. Reports 
from the farmers who have planted tomato plants are very 
unfavorable. They say the cut worm has made its appear- 
ance, and it, coupled with the dry weather, will necessitate 
a good deal of replanting. TARTAR. 





Portland 











PORTLAND, ME., May 29, 1911. 
Epiror CANNER: Since my last letter the weather conditions 
have improved in localities from a few thunder showers, 
while in others the same ‘‘dry as dust’’ orchards, fields and 
soil prevail. 
Corn—Not five per cent of the seed has been planted, but 
that is no scarecrow to experienced farmers, for it is yet 
too early to do much. Nevertheless, we are close to the 
pivot of the change, and no signs of betterment. I will 
repeat what Maine packers all know, and buyers generally, 
but some do not understand, viz., that the season for plant- 
ing corn and harvesting is very short. After corn gets a 
start, which should be within a week or so in the late dis- 
tricts, it grows at express speed. This fact has an important 
bearing on the superior quality of our sweet corn, but, the 
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danger of early frosts is always present, and especially so 
in sections where the soil is cold. 

The price of future fancy is from 8714c¢ to 92%%4¢c, and yet 
I note that some packer cut the market again last week. 
We, in Maine, understand this, for the label, if it claims to 
be fancy, is a fancy claim. 

Apples—Spot apples are ‘‘like angels’ visits, few and far 
between,’’ while the parallel goes even farther, for they 
are endowed with wings with which to soar upwards. Start- 
ing in at $3.00 early last week, on Friday last they resold 
(for packers are generally sold out) at $3.25, f. o. b. Port- 
land. My impression is that nearly every wholesale grocer 
in this state has not a case to offer. Several years ago in 
June and July they advanced to $4.00, but I hardly look 
for such a condition this season, for buyers may not deem 
it wise to touch such ‘‘hot potatoes.’’ In Boston buyers 
are after the goods at full prices. 

I will give readers of THE CANNER a few facts about ‘‘ future 
apples,’’ and let it go at that: The weather con- 
ditions have been such that, except in localities, the buds 
have not shown up as they should, but the promise is excel- 
lent. Still comes the danger of frost and dropping from 
dryness. It costs to pack apples, when'the stock is cheap, 
a little under $2.00 per dozen at the factory, but $2.25 is 
nearer: the average. There is nothing that goes-into atin 
in which there is so much difference as No. 10 apples. In 
making quotations, the fact must be borne in- mind that 
many excellent corn packers know about as much concerning 
fruits as an undertaker does about the resurrection. 

One packer has sold futures at $2.60... Why? Because 
they were packed in a special manner for baker’s use. 
Some have been sold at $2.25, but as the same packing has 
been turned down this season by those who offer these 
futures, one has an idea that there is a difference between 
Tweedledum and Tweedledee. I should say that futures 
should be quoted at from $2.35 to $2.50 for the average. 
And, yet, I cannot call this a quotation. 

Clams—The packing is over. Very few lots are left un- 
sold. To correctly quote these goods would be impossible 
unless the various packs were named and exact weights 
given. I have tried in vain to explain this and know how 
difficult it is to tnderstand by those who have not seen the 
method. <A No. 1 tall tin, with 6 ounces of clams therein, 
ean be quoted at 80c, while slack weights are 75¢ down. 
Clams packed from good water, full dry weight, coming 
from sand and not mud, the fancy packs, better weights, 
90e to $1.20. INDEX. 





St. Paul 











St. Pau, MINN., May 29, 1911. 

Epiror CANNER: As is customary at this time of the year 
in this Northwestern section, trade conditions are governed 
entirely by crop. conditions, which at the present time look 
very encouraging. There has been quite a period of uncer- 
tainty, but these recent rains have made things look much 
brighter. Throughout the wheat belt last year the farmers 
(Continued on Page 38.) 
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Grocers’ Association’s Convention at Indianapolis, May 26, 1911. 
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Canning Factory Notes . 
Changes in Factory Ownership, New Plants Planned, Incorporations, Fires, Company Meetings, Etc. | 
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A canning factory for tomatoes is being erected 
at Barker’s Landing, Md., near Magnolia. 

Work is reported progressing well on the new can- 
ning factory being built at Oconto Falls, Wis. 

Ground has been broken for the new canning fac- 
tory to be erected at Pearland, near Houston, Tex. 

Notice has been filed of the dissolution of the Wash- 
ington Canning Company, of Washington, Ind. 

William Kowalski is at Lowell, Wis., putting the 
canning factory in shape for the pea packing season. 

A shrimp cannery for St. Bernard, La., is projected 
by the well known canning firm of Lopez & Dukate. 

The T. A. Marshall canning factory at Tiogo, 
Grayson county, Texas, has begun operations on peas 
and beans, according to a dispatch. 

The Burt Olney Canning Company, Oneida, N. Y., 
has recently offered through New York bankers a 
large quantity of its preferred stock. 

it is reported that a canning plant will be operated 
this season at Frankton, Ind. Tomatoes only will be 
canned. Perry Jones will manage the plant. 

The Falls County Canning Company, Oconto Falls, 
Wis., has been incorporated with $25,000 capital stock 
by Chris Peterson, August Gehling and others. 

A report by way of Marshalltown, Ia., says that 
the Roland canning factory will be operated this 
year by O. N. Anenson, who recently purchased the 
plant for $1,300. 

We hear that a canning factory is to be established 
by the truck growers around Greenville, Ala. It will 
pack tomatoes this season. Mr. Duke Guice, of Anda- 
lusia, is among those interested. 

The Mannford Canning Company, of Mannford, 
Okla., has been incorporated with $2,500 capital stock. 
The directors are O. Walling, of Perry, R. E. Holmes 
and E. C. Gilman, of Mannford. 

The Columbia, S. C., Chamber of Commerce is 
desirous of securing a canning factory for that city 
for the purpose of aiding the development of the 
trucking industry in that section. 

Duke Guice, of Andalusia, Ala., has removed his 
canning plant from that place to Greenville, Ala., and 
will pack tomatoes this season. This is a small plant, 
said to have a daily capacity of about 5,000 cans. 

The Dixie Company, of St. Elmo, Va., has been 
incorporated for the purpose of conducting a grocery 
business. The capital stock is $50,000 to $100,000. 
S. A. Gatts is president, Milton Strasburger treas- 
urer and Alan P: Hume secretary. 

A report from Belle Plaine, Ia., a few days ago 
said: “The Belle Plaine Canning Company is put- 
ting out over six hundred acres of sweet corn to be 
packed here this season. No tomatoes will be canned 
here this season, as the canning company has not 
found tomatoes profitable.” 

A report under recent date from Folsom, La., says: 
Ground is being broken for a canning factory to 
handle all surplus stuff that cannot find a ready mar- 
ket. While the factory will only be of medium capac- 
ity, there is talk of organizing a stock company with 
$25,000 capital and putting in a large plant.” 


—) 


A. F. Moor and associates, Waycross, Ga., haye 

- > . ” 
secured 3,000 acres of land at Waltertown for farm- 
ing developments. They will plant fruits, berries, etc 
and establish packing plant, cannery and demonstra. 
tion farm. Despatches state improvements costing 
$250,000 have been provided for. ~ 

The Newark Fruit Canning Company, which an- 
nounced its intention to make a start in the canning 
field in California this year, has not proceeded beyond 
its initial organization. Its offices both in San Fran- 
cisco and at Newark are closed and lack of funds for 
the necessary initial purchases prevented a culmina- 
tion of the plans, it is reported. 

L. F. Mikesell, of Mikesell & Co., successors to 
the Traverse City Canning Company, Traverse City 
Mich., is having that plant entirely remodeled and 
equipped with modern machinery, making it one of 
the best canneries in Michigan. While he will put 
up string beans in the factory, most of his efforts will 
be confined to the canning of fruits. 

We have received the following from Honea Path, 
Ky.: “At the call of the chamber of commerce, a 
meeting of citizens and farmers in the surrounding 
country was held to consider the advisability of estab- 
lisming a canning factory at this point. It is prob- 
able that the books of subscription will be opened 
this week and it is ‘believed that the stock will be 
readily taken. It is proposed to establish a plant which 
will require a capital of $6,000.” . 

The new concrete smokestack at the Gibson City, 
Ill., canning plant, which has been in course of con- 
struction for some weeks past, has been completed. 
The chimney towers 125 feet high. The canning com- 
pany has installed another improvement in its already 
up-to-date plant in the form of a can conveyor which 
will carry the cans directly from a car standing on 
the factory siding to the second story, and thence to 
the canning machinery on the first floor. 

The Bonvallet cannery at Wichert, II1., is busily en- 
gaged in taking care of the asparagus crop. Bonval- 
let’s asparagus is a famous product, enjoying an envia- 
ble reputation. The Bonvallets have specialized on 
this vegetable for years and are past masters in the art 
of canning asparagus in all its original deliciousness. 
A report, speaking of this year’s operations, says that 
“Since they started the work of caring for the crop, 
the weather has been ideal, not only for the rapid 
growth. of this delicious vegetable, but also insuring 
the very choicest of the product. The season for the 
canning of this plant closes about Just 1st, and from 
now until then the Bonvallet asparagus plantation will 
present a most busy scene—it is their harvest time.” 


Results are sure if you use a.CANNER Want Ad. 











BACON’S COST LEDGER 
FOR CANNERS 

helps you keep track of the essential item of COST. 

You need my Ledger in your factory this season. 


ALBERT T. BACON 


548 Commercial Nationai Bank Building Chicago 
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WHY TAKE THE (CHANCE OF 
YOUR CANS RUSTING? 
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THE BURT LACQUERING MACHINE 
AFFORDS A SURE AND CHEAP PROTECTION! 


-It applies the lacquer with brushes, using “just enough” for the purpose — all 
surplus lacquer'is removed in a practical way and the result is, a handsome and 
rust-proof coating free of streaks. This attracts the consumer, relieves you of all 
loss caused by rusty cans, and the cost is only 5éc per case! Can you afford to 
be without such an indispensable machine? 


It will pay to investigate the “Burt Method of Lacquering”— 
just write us what size cans are used and the output. 


BURT MACHINE COMPANY, BALTIMORE, MD. 
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Paragraphs, Personal and Otherwise 

















Indianapolis lived up to all of its promises, and then 
some. 

When hustling Jack Hulsebus says it’s quiet you 
may know ’tis true. 

Harry Cauley, of the George S. Daughert Company, 
Pittsburg, Pa., was a visitor in the New York market 
during the week. 

Arthur Ayars, of B. S. Ayars Sons & Co., Bridge- 
ton, N. J., spent several days in the New York market 
early in the week. 

Frank Milliken, of Milliken & Tomlinson Company, 
of Portland, Me., was a visitor during the week in 
the New York market. 

THe CANNER received a very pleasant visit dur- 
ing the week from H. J. Pettigrew, of the Oconto 
Canning Company, Oconto, Wis. 

C. A. Paulden, a California raisin factor, arrived in 
New York on Thursday en route for an extended busi- 
ness and pleasure trip in Europe. 

Isidor Jacobs, president of the California Canneries 
Company, San Francisco, is in New York. looking 
into the situation on California canned fruits. 

Frank Van Camp proved to all who attended last 
week’s big convention of the National Wholesale 
Grocers’ Association that he is a prince of entertainers. 

J. C. Bender, of the New Blue Grass Canning Co., 
Owensboro, Ky., has been spending a-few days visit- 
ing the Chicago jobbing trade. Mr. Bender makes his 
headquarters in Chicago with W. S. Knight & Co. 

Mr. R. Harry Webster, of the Smith-Webster Co., 
of Bel Air, Md., paid THE CANNER a flying call Mon- 
day afternoon. Mr. Webster is visiting the local trade 
and will make other Western jobbing markets before 
returning home. 

T. Cobb of Detroit called on THe CANNER Satur- 
day. We have reference to Theodore, not “Ty,” the 
slugging star of the Detroit “Tigers,” although Theo- 
dore is also pretty fast on the bases and boasts a high 
batting average. 

Canners’ Exchange is now occupying its handsome 
new offices in the Harris Trust & Savings Bank build- 
ing at 111 West Monroe street, where Manager Lan- 
sing B. Warner and his able assistants will be pleased 
to see all members of the canning industry. 

Word from Winnetka, IIl., has it that these are days 
of exceeding activity in the henneries of that well 
known chicken farmer, “Billy” Palmer. His Plymouth 
Rocks are on the lay and the daily egg crop is large 
and valuable. Results for the fiscal week ending Sat- 
urday were fine. 

The art of the professional ad writer is quite an 
art, but some’ of the professionally written ads never 
would do for canned goods. Think, for example, of 
“Food Shot from Guns,” with the picture of the guns 
to prove the cruel and unusual treatment. Thank good- 
ness there is no gunning in the canning process. 

Thomas L. Hardin, president and general manager 
of the Redsnapper Sauce Co., Pensacola, Fla., has 
been spending a few days in Chicago on business. Mr. 
Hardin has large business interests in Florida and is one 
of the few catsup manufacturers in the South putting 
up ‘a very superior article. Redsnapper sauce is a 


Southern favorite that is gaining in popularity in the 
North. 








EEL 

Arrangements for the annual outing 
and Allied Trades of New York are — Groce 
The date for this event has been fixed fo 
and the scene W etzel’s Point View, College Point 
L. I. The excursion steamer Commodore has been 
chartered, and tickets up to 225 have been dis = 
of by the committee. Two ball games have wap 
ranged for. 

_A notice that occasioned some surprise in the New 
York canned guods trade was contained in an advice 
from Frank E. Gorrell, secretary of the National 
Canners’ Association, notifying members that the goy- 
ernment authorities at Washington advise against the 
use of the words “Petit pois” on labels for peas 
There are plenty of people in the New York market 
who firmly believe that many strictures in the food 
laws should be eliminated and that this is one of them, 

Elon A. Roehm, for the past eleven years manager 
of the Williams Bros. Co., of Cleveland, O., is now 
associated with the Alden-Adams Brokerage Co., of 
that city. R. L. Adams, who managed the produce 
department of the latter firm, has withdrawn from it 
and will conduct an exclusive produce brokerage busi- 
ness, while the Alden-Adams Brokerage Co. will dis- 
continue the produce department and devote their en- 
tire attention to the wholesale grocery, bakery supply 
and confectionery trade. Mr. Roehm will add very 
materially to the strength of this firm, especially in 
the canned goods and dried fruit department. 

President Roach of the National Canners’ Associa- 
tion gave an elaborate dinner in the rose room of the 
Hotel. Sherman on Friday evening last, following the 
meeting of the National Executive Committee. The 
table was beautifully decorated with large vases of 
American Beauty roses and the occasion was in all 
respects a most delightful one, a feature of the even- 
ing being the presentation of a handsome watch and 
fob to former President Sears of the National Canners’ 
Association. The gift was from the members of Presi- 
dent Sears’ old Executive Committee, and Mr. Sears 
was both surprised and touched at the unexpected evi- 
dence of the high regard in which he is held by his 
old associates in organization work. The presentation 
was very happily made by the charming wife of Presi- 
dent Roach, and fittingly responded to by Mr. Sears. 
President and Mrs. Roach’s guests were: Former 
President L. A. Sears, National Secretary Gorrell, Mr. 
and Mrs. C. H. Bentley, of San’ Francisco; Mr. and 
Mrs. Jas. J. Mulligan, of Chicago; Mr. F. F. Wiley, 
of Edinburg, Ind.; Mr. J. W. McCall, of Gibson City, 
Ill.; Mr. Gene Dichinson, of Eureka, Ill.; Mr. E. V. 
Stockham, of Perryman, Md., and Mr. M. W. Jones, 
Vinton, Ia. 


complete, 
r July 15 





W. W. BARNARD COMPANY LEASES BUILDING. 

W. W. Barnard Co., the well known Chicago seeds- 
men, now located at 108-110 West Kinzie street, have 
leased the building at 231-235 West Madison street for 
a term beginning January I, 1912. é 

The building is occupied by the Chicago American 
under a lease expiring December 31, 1911, at which 
time the present lessee expects to move into its new 
building at the northeast corner of Madison and Mar- 
ket streets, now nearing completion. 

Extensive improvements are contemplated by the 
3arnard Company. 
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The 20th Century Gas Machine is thorough- 
jy automatic, does not require adjust- 
ment, delivers the same uniform quality of gas 
ander the same pressure at all times, regardless of 
the extent to which the gas consumption may vary. 
X Machine will utilize the heaviest, and, conse- 

tly, cheapest Naphtha, which is capable of 
watikzation in a vaporizing Gas Machine. The 
poles is not sented and 1 to the Converter 

: tly, our Converter never 

ah 2 Lapecctble for Naphtha or 
Gasoline to enter the Converter of the 
20th Century Gas Machine unless air goes 
with it, and in exact ratio to it, consequently, 
the gas +, bound to be of one omy We carry 

gas very thin, make a small but intensely hot 
fire. Itis applied direct to the capping steels, and 
comes in contact with no other surfaces. 
There is ne tinkering with this Machine, 
when once instaled and adjusted to produce the 
desired quality 
of gas, no fur- 
ther adjustment Y 
is necessary. 
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20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 



































MAKE MORE— 
RISK LESS 


Poor Speed Control in a Can- S ‘ 
nery means missing profits you 
should have made—means not 
giving your help the chance to 
serve you best. 


“THE REEVES” 
VARIABLE SPEED 
TRANSMISSION 


to regulate the speed of your 
cookers, fillers, cappers, blanch- 
ers, Conveyors, etc., increases your 
output, enables you to turn out 
more in less time. 

Don’t wait for Canning Sea- 
son.. Investigate, now while you 
have time. Let us show you the 
results we have produced for 


other Canners. It never gets tired, it never makes a mistake, it never 
REEVES PULLEY COMPANY gets out of order and it saves labor and goods. 
Columbus, Indiana Yy Write for prices, etc. 


Burden & Blakeslee 
CAZENOVIA, N. Y.. 





The Blakeslee Simplicity Can Righting Machine” is 
rapidly coming to the front as one of the indispensable 
adjuncts to a modern Canning factory. Can you 
afford to do without a machine that will save its cost 
in one season? 
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Semi-Monthly Report of National Canners’ Laboratory, 
By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. 


They a 


in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters ang preserverg, 





Some Suggestions for Handling Raw Material in Canning 
Factory. 

The first suggestion we offer is to work up all 
raw material and get it into cans with the least pos- 
sible delay. This will apply to not only fruits but 
vegetables of all kinds, but it is not always possible to 
do this unless the factory is equipped beforehand to 
take care of a glut. Some seasons there is no glut, 
but an even, straight, ideal delivery; then, of course, 
it is not difficult to keep up with the procession, pro- 
viding nothing goes wrong with the machinery. There 
are several serious conditions which may arise from 
allowing a glut to get the advantage of the canner. 
Starting with peas, for instance, the season is now 
on. 

HANDLING PEAS. 

If the farmers are held up, if they are prevented 
from unloading promptly, if the canner has not enough 
viners to thresh out the peas, it will keep a long string 
of wagons waiting all the time. This means that the 
peas in the field which are not already cut will ma- 
ture and become hard before the farmer has a chance 
to cut and deliver them. One can very readily see 
how seriously the quality of the canner’s output will 
be affected by a delay of this kind. His whole sea- 
son’s pack of peas will be inferior, owing to the fact 
that peas have become too mature in the field, which 
means that the sugar in the peas will be changed, that 
the starches will predominate, that the cans will con- 
tain hard peas which, if blanched until nearly tender, 
will crack open on the final process and be one cause 
of the cloudy liquor which we will cover in a separate 
article. 

Handling the peas the best we know how, there is 
always more or less trouble with hard peas, owing to 
the fact that some of the vines in the fieldiwill mature 
before others. There will, therefore, always be a mix- 
ture, but with proper hadling, dispatch in vining, 
the percentage of hard peastis cut down to a minimum. 
For several seasons attempts have been made to 
separate the hard from chefyoung, tender peas by a 
15° salt solution. The system worked out admirably 
under certain conditions and particularly well with 
the Alaskas, but under other gonditions, and with 
different varieties, it has not thaw far proven as suc- 
cessful as the promoters of the scheme would like. 





It has its advantages, however, and I believe that 

; ; - no 
well equipped pea-canning factory can competently 
take care of a crop of peas without using this Salen 
on at least such varieties as will respond to the gravity 
test if the quality is to be maintained. y 

Unfortunately, among the Alaskas foreign seed has 
become mixed with the true Alaska peas, and this 
complicates the proper separation of the hard peas 
from the young, tender peas. Some of these s0- 
called bastards are of a bright green color ; they make 
very handsome canned peas when put up by them- 
selves, and one would almost be certain that they 
were artificially colored, because of their bright green 
color. Of course, in every pea-canning factory the 
cleaning, grading, blanching and canning equipment 
should be competent to take care of all that the viners 
will possibly do. 

In some sections the thistle has given a good deal 
of trouble; they grow up with the peas in-the field, 
are cut with the vines, threshed out, and in some 
cases appear among the threshed peas in unusual num- 
bers. They should be removed by a thistle-separating 
machine. A properly constructed machine for this 
purpose should eliminate fully 90 per cent of the 
thistles.. Then, of course, the other 10 per cent must 
be picked out by hand; but we never yet saw any hand 
work that was perfect. More or less the thistles will 
get in the cans, however careful the girls may be in 
sorting them out. We know of a recent case where 
a Western jobbing firm attempted to “hold up” a 
packer, using the pure food act as a lever, because he 
occasionally found a thistle in a can of peas. No can- 
ner can absolutely avoid this, however careful he may 
be, and we do not believe that the pure food act was 
ever intended to be used in this way. 

This all goes with the proper taking care of raw 
material, however, and any ways and means to keep 
up quality and remove undesirable materials are in 
line with the subject. 

TOMATOES. 

The next thing on the list will be tomatoes. Here 
again we must contend with a glut nearly every sea- 
son. Very few seasons pass along with a smooth, 
even delivery, and just’ at the time when the glut is 
on comes the danger of infection of the tomatoes that 
have become cracked and exposed to the action of 


















M-H 6 Cyl. Standard Upright Cooker-Fillers. 
Capacity 125 cans per minute. 


M-H Continuous Corn Mixers and Cooker- 
Feeders. 


M-H Double Tank Mixers and Cookers. 








M-H 4 Cyl. Standard Upright Cooker-Fillers. 
Capacity 75 cans per minute. 

M-H Double Horizontal Corn Mixers. 
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Chemical Analysis of Cherry Smash and 


Its Base Made 





by E. W. Duckwall 





Contains Nothing Delete- 
rious to Health. 


PREVIOUS STORY EXPLAINED 


In The Chronicle Telegraph of Septem- 
ber 2, 1910, there appeared, under the 


heading, “Soft Drinks Placed Under the 
Ban by Pure Food Experts," the follow- 
ing: 

There is a tendency’ constantly 
among dishonest manufacturers, bot- 
tlers and wholesalers to please the 
eye and fool the stomach. For in- 
stance, cherry smash is made from 
stuff that looks like crushed cherries 
and is flavored with dangerous com- 
pounds and colored with coal tar dyes. 
The outside of the container bears a 
lithographed label showing an attrac- 
tive illustration of a sprig of bright 
red cherries. The picture on the out- 
side of the bottle is the nearest ap- 
proach to real fruit in the stuff which 
unsuspecting persons put into their 
stomach. The retailers sometimes are 
fooled. 

These statements were quoted in an in- 
terview with an agent of the pure food 
department of Pennsylvania. While no 
particular brand of cherry smash was 


specified, the publication of this article, 
it is claimed by John EE. Fowler, of 
Rithmond, Va., who markets a cherry 


smash of his own manufacture. worked 


, 
4 


- Says the Fowler Produ¢t Is Pure and 


district being one of his fields of opera- 
tion. Mr. Fowler made complaint to The 
Chronicle ‘Telegraph and this paper 
agreed to print a statement as to the na- 
ture of his product upon analysis of it 
by a reputable chemist. For this work 
he selected, with the approval of The 
Chronicle Telegraph, E. W. Duckwall, of 
Aspinwall. He was furnished with sam- 
ples of Fowler’s cherry smash and the 
cherry juice used in its manufacture, 
upon which he makes the following re- 
port: 
Editor Chronicle Telegraph, Pitts- 
burgh, Pa. 
Aspinwall, Pa., May 1, 1911. 
Dear Sir—We have made a very 
careful chemical analysis of the 
cherry smash made by John E. Fow- 
ler, of Richmond, Va.: also the ex- 
tract of the cherry used as a base 
of the cherry smash, and we find that 
they are pure, that the extract is a 
pure concentrated cherry juice, that 
the cherry smash does’ not contain 
anything harmful or deleterious to 
health and that the label is true in its 
statement of fact. 
Yours very truly, 
National Canners’ Laboratory, 
E. W. DUCKWALL, Analyst. 
Mr. Duckwall is the director of the 
National Canners’ Laboratory, located at 
Aspinwall, Pa. 
The Chronicle Telegraph gladly prints 
this statement, and trusts that if any of 
its readers were led by the publication 
of last September to look with doubt upon 
the Fowler product, this report by Chem- 








g. hardship to his business, the Pittsburgh 


ist Duckwall will effectually dispel it. 
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HE above appeared recently in the “Chronicle-Telegraph” 


published at Pittsburg. 


What if you are not interested 


in Cherry Smash, that don’t change the matter, the goods 
YOU make might get up against a proposition of this kind, 
then it would be mighty comforting to be in touch with a 
laboratory that has the confidence of a great newspaper as 
well as the manufacturer. If you are handling things to eat 
you will be better off with our help—the service is inexpensive 


considering the benefits you receive. 


to take care of YOUR needs. 


Let us make an offer 


National Canners’ Laboratory 


Aspinwall, Penna. 
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Our Latest Catalog 


Our General Catalog No. 40 is 
just off the press and is by far the 





most complete catalog issued on 


Elevating 
And Conveying 
Machinery 


Every one of its 300 pages is 
filled with information of great 
value to the man who operates or 
designs canning factories and you 
are sure to want a copy. 


This edition is too expensive for 
general distribution, so we would 
request that you use your letter 





head and mention this paper when 





writing for your copy. 
We will prepay all the charges. 
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molds, yeasts and bacteria, to say 
sects which lay their eggs in the exposed Parts of the’ 
tomato. It would interest any canner to take S 
of these tomatoes, place a tiny drop of the > age 
a glass slide and view it through a twelfth ~ yy 

, : : A im- 
mersion objective under the microscope. Here wii] 
be seen not only the omnipresent veasts and ache 
but the rapidly moving bacteria, swimming in tied 
turning somersaults, chasing one another with wonder. 
ful rapidity across the microscopic field. Then will 
appear the insect life many times larger than the 
bacterial flora, and more rapid in their movements 
Then there are the amceba and other motile organ. 
isms, all of which will appear to a greater or fess 
extent in the finished canned goods unless the raw 
material is properly cared for. When the glut is on, 
when the platform is full of boxes of tomatoes, when 
the factory is surrounded with them and strings of 
wagons are on beth sides of the street for squares 
away, this is the time when there will be the greatest 
danger from these organisms. - At such time the 
weather is usually very warm, perhaps humid, which 
greatly favors their growth and development, and un- 
less a factory has been properly equipped to take 
care of just such conditions as they arise, nothing can 
possibly prevent serious infection of canned goods 
from all these organisms. 

In order to comply with pure food regulations as 
they are now set forth and interpreted, conditions as 
we have described them must be obviated. Either the 
packer must so regulate his acreage as to avoid con- 
ditions of this kind or he must equip his factory with 
enough automatic machinery to take care of the 
tomatoes as they are thus delivered. The raw ma- 
terial should not only pass through the hands of the 
sorters, but the water in the scalding machines should 
be constantly changed and the tomatoes should be 
sprayed as they pass along the carrier and emptied into 
the peeler’s buckets. 

It goes without saying that the peelers should be 
numerous enough to take care of the tomatoes as fast 
as they are scalded. The season is not long and it is 
necessary sometimes to work night and day to do this. 
The labor problem therefore becomes a serious one, 
particularly in some sections, where at this season of 
the year the demand for labor is very great. Such 
conditions put the canner strictly up against it. In 
the past he has been working a double scheme: first 
to peel and can all that it could possibly take care of, 
then the balance of the tomatoes are washed and run 
through the Cyclone and made into pulp for catsup. 
This scheme is all right, if carried out with due 
regard to properly sorting and washing the tomatoes, 
but many canners have stored their pulp, after it has 
thus been properly cared for, in leaky barrels and 
other receptacles where it became contaminated after- 
ward, and this has brought about the federal inspec- 
tion of tomato catsup to determine the number of 
bacteria present. : 

Of all the articles which go into tin cans nothing 
deserves more careful attention and better judgment 
than tomatoes. They are so easily infected by the 
organisms from the air, so rapidly undergo fermenta- 
tion and*so quickly-rot in the field under adverse cli- 
matic conditions that it becomes a serious problem 
to put up a strictly sanitary article. 

CORN. 

The next article on the list will be corn. The ad- 
vent of the husking machine will no doubt solve many 
of the difficulties that the corn packer has experienced 


nothing of the in- 
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WELLER- Made aia 
Systems for Canning Plants, 
to Biandle: 


—Green Corn — —Husks 
— —Cobs ——Cut Corn 


— — Tomatoes — —Peas 
— —Beans, etc. 


Ask for Particulars of the WELLER -Made Controllable 
Worm Gear Wagon Dump 


Weller Mfg. Co., Chicago 
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Condensed 
Paste 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 

where boiling water or steam can be had. It makes 
three times more PASTE than cold water Paste Powders. 


PRICES:| In barrels of about 240 Ibs. - - 6c per Ib. 
In 50 and 100 Ib. packages - + Sc per lb. 


Cinnol 


For lacquered and plain whiie tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . 7c per gallon 
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in the past in getting huskers to take care of the corn 
after it is delivered at the factory. In the past it has 
not been uncommon to find great stacks of corn in 
the husking shed becoming overheated in the center 
of the pile. This means that the lactic acid bacteria 
are working on the sugar of the corn and converting 
it into lactic acid and carbon dioxide, with the gen- 
eration of much heat thereby. Many cases of sour 
corn in the past could be directly traced to this con- 
dition. There has been some cases where corn actually 
soured in the field, particularly in flood districts, or 
where the stalks blew over and let the ears of corn 
hang in water even for a short time. But the great 
majority of cases can be traced to overheating in the 
piles in the husking shed. 

The new husking machinery offers great advan- 
tages in helping the canner to keep up with the 
deliveries of the raw material. Right in this connec- 
tion I want to call attention again, as I have in past 
articles on ‘this subject, to the advisability of spraying 
the corn after it is husked. It not only washes off any 
dirt which may have gotten on to the corn through 
handling but it cools the corn and removes bacteria. 

The proper handling of all kinds of fruits and 
vegetables as quickly as they are delivered to the fac- 
tory becomes apparent at once if we wish to pack a 
strictly sound, sanitary article, one with natural flavor, 
uncontaminated by microérganisms, and it is the germ 
from beginning to end that the canner has to fight; 
it is the natural agent of destruction; its mission is 
reduced to elementary forms of all kinds of dead ma- 
terial, and whenever edible articles are taken from 
the field they are in a sense dead material and ready 
for the invading enemy. 

Precautions in Canning to Avoid Cloudy Liquor in Peas. 

From time to time we have made careful exainina- 
tion of cloudy liquor on peas sent into the laboratory. 
We find that it is largely produced by the contents of 
the pea itself which has burst either in the blanching 
process or in the final process, and the cloudiness is 
largely starch. The cause of this is the action of too 
much heat on the peas, resulting first from an over- 
process, or from a prolonged cooking after the proc- 
ess where the cans are not properly chilled. If the 
cans are not properly chilled and are piled away in 
this condition they will continue hot for days. An 
attempt to blanch hard peas to make them tender is 
often responsible for their cracking open and then 
the dissemination of the contents throughout the 
liquor. Another very frequent cause of cloudy liquor 
is the mashing of the peas in the machines used in 


canning, particularly the filling machine In al 

chines where the measuring is accomplished all ma- 
with the grinding cut-off, or with a cut-off Cups 
closes absolutely tight, a great many of the ~~ 
mashed, and these mashed peas will cook to = 7 
the process and cause cloudy liquor, Where ame 
machine is employed there is always more ~ 
trouble with cloudy liquor. Any filling ma “4 
properly measure and cut off a certain eamn - 
peas for each can should have a cut-off which 4 
close within a certain distance of the side of the og 
uring cup, usually about one-half the diameter ry 
pea, so that they will not wedge or come betwee the 
cut-off and the edge of the cup. — 


Analysis of Cider Vinegar. 

Two samples of cider vinegar received at the labora- 
tory were analyzed with the following results: 

ye No. 1, 
Acidity 3.80% 
Solids 3.70% 
Reducing sugars in total solids......... 40.00% 
Ash oe 40% 
Alkalinity ash; water soluble ash from 

100 ¢.¢. vinegar required tenth nor- 

mal acid for neutralization 
Phosphoric acid; water soluble ash from 

100 ¢.¢. vinegar contained phos- 

; gS,” Se rene 12.1 mg. 
Polarization +3.5 —1.1 
Lead test. . tere eee eee eee ee eens eenes Normal Normal 

Sample No. 1 could not possibly pass as a pure cider 
vinegar ; if for no other reason it would be condemned 
on account of the abnormal polarization. The stand- 
ards specify that cider vinegar shall be laevo-rotary 

r . * . . . 7? 
while this vinegar is dextro-rotary ; or, in other words 
. . . . Pd ’ 
it polarizes to the right instead of to the left. 

Analysis of two other samples of cider vinegar re- 
sulted as follows: 


No. 2. 
4.15% 
2.18% 
36.00% 
36% 


44, 6, 


12.7 mg. 


ae Sample A. Sam ‘ 

Aeidity 4.10% ie 

Solids 2.16% 2.08% 

Reducing sugars in total solids......... 35.50% 31.10% 

Ash 28% 34% 

Alkalinity ash; water soluble ash from 
100 ¢.¢. vinegar required tenth nor- 
mal acid for neutralization......... 26.8 ee. 

Water soluble phosphoric acid; water sol- 
uble ash from 100 ¢. ¢. vinegar con- 
tained phosphorie acid, P,O,....... 

Water insoluble phosphorie acid; water 
insoluble ash from 100 e¢. ¢. vinegar 
contained phosphoric acid, P,O,.... 

Polarization 


9.25mg. 


10.3 mg. 8. mg. 
1 — 8 

Both of these samples are somewhat deficient in 
alkalinity water soluble ash, and the phosphoric acid 
is not what it should be. 




















LABELS 


To Make Your Customer’s Mouth Water 


It is the final consumer whom you wish to 
attract. A good label is your best advertis- 
ing medium. Send for Samples. 


The Studio Printing & Box Co. 
Label Specialists 
‘THE STUDIO BLDG. TOLEDO, O. 
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The Improved Automstic 


CAN STAMPER 


For marking tin cans of all styles 
and sizes 


(We make an extra attachment for 
marking Sanitary cans.) 


i} Perfect Can Stamper Company 


~ 


Le Roy, N. Y., January 5, 1911 
Perfect Can Stamper Co., 
Le Roy, N. Y. 

Gentlemen :—We have used your machines for 
marking our goods for the last three years and are |/— 
more than pleased with the work that they do, 

The machines are simple in construction and 
we have had no trouble with them. * 
should use them for their own protection against [# 
claims fer ‘‘ swells “ and for goods becoming ‘‘mixed” 
in the warehouse. 

Yours truly, 
Le Roy Canning Co., 
F. W. Ball, Sec’y 
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of our customers indicates 
the satisfactory service derived 
from our machinery and the ad- 
vantage of operating a cider 
press in a canning factory. 


que following letter from one “EOR YOUR PRESSING NEEDS” 


Kansas City, Mo., 4/19/11. 


Hydraulic Press Mfg. Co., 
Mount Gilead, Ohio. 


Dar fire I bought of you last year has 


yen entire satisfaction, grated and pressed 
as 7 thousand bushels of apples last year' 
from peelings and cores that I hauled from 
Evaporator. Squeezed 3 gallon of juice per 
pushel, and from average apples we got 4 

f cider. 

The evaporator for making boiled cider 
should be owned by all commercial orchards. 
Too much cannot be said in favor of your 
apple butter cooker and colander. Your 
machinery for working up inferior fruit and 
by-products is certainly all you claim for 





them. Very respectfully, RES 3 oo - 
CHAS. H. VAN VLECK, <& FIG. 639 
CHVV/W Anderson, Mo. — 33 - 


Our catalogue No. 32— illustrating and describing Hydraulic Cider Presses ranging in juice capacity from 10 to 
400 barrels per day, and in pressure capacity from 15 to 500 tons—will interest you. Write for it. Catalogues 
containing special information relative to the manufacture of cider products—vinegar, pasteurized cider, apple 
butter, etc.—cheerfully furnished upon receipt of request. 


wea conrianor staecr. NeW vork THE HYDRAULIC PRESS MFG. CO. 55 uncon ave‘ mount cicean, ono 



























Wt salt will you use during the coming season? It is 

not too early to decide that question now. For what- 
ever the quality used, it must enter into the quality of what 
you sell. And the better the QUALITY you sell the 
greater will be the QUANTITY you sell. 


Would it not pay you then to ue WORCESTER SALT—the stand- 
ard of salt quality for twenty-five years? 


WORCESTER SALT makes an absolutely clear brine. Its freedom 


from lime and insoluble matter insures you against a discolored liquor or 
the appearance of sediment. 


Moreover, the sweet flavor of WORCESTER SALT—a quality 


peculiar to itself alone—represents an advantage which many canners 





have turned into dollars. ; 
WORCESTER SALT CO. 
168 DUANE ST. NEW YORK 


Offices in Boston, Chicago, Philadelphia, Columbus. 
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Analysis of Water. Parts per 
100,000. 
had CINE Si ob on% coco c's ceclnge sas csr eccnccnascveceds 20.70 
Suspended matter 6.50 
Tron and alumina................ 2.60 
Sodium chloride... ......... 60. cece teen cece eee eeeeee 2.03 
Caleium sulphate 6.50 
Caleium carbonate none 
Magnesium sulphate 3.02 
Magnesium carbonate none 
Free acid, as sulphuric 0.75 
This water contains a large amount of reddish sus- 
pended matter; it also has a strong acid reaction. 
Examination of another sample of water indicated 
it to be a clear well water, but very hard. Analysis 
gave the following results: 
Parts per 
100,000. 
| a rr Pe ew Ee ree eet 
Silica 
Iron and alumina 
Sodium chloride 
Calcium sulphate 
Calcium carbonate 
Magnesium earbonate 
Magnesium sulphate none 
Suspended matter trace; no organic matter 
A sample of Boiler Scale was submitted to the 
laboratory, the result of our analysis showing it to 


consist principally of calcium sulphate: 


Percent. 
0.70 


Calcium sulphate 

Caleium carbonate 
Magnesium carbonate 

Tron and alumina 

Chlorides 

Moisture and undetermined 


CORRESPONDENCE. 
(Continued from Page 27.) 

received quite a setback, which naturally reflected imme- 
diately on the country merchants and then on the wholesale 
grocers. The jobbing buyers have naturally been a little 
eareful in placing their early orders for 1911 pack of canned 
goods and now are awaiting developments as to what the 
outcome of this year’s crop is going to be before making 
any further purchases, to avoid, if possible, overloading. 

The spot market on canned goods particularly has been 
very quiet the last six weeks, but this last week has im- 
proved materially. This seems to be the time of the year 
when most everyone has to fill in to a certain extent and 
take care of his wants until his new goods come, and we 
look for quite a little stimulation in the spot market. 

NORTHWEST. 











“New York 


New York, May 29, 1911. 
Epitok CANNER: Though by no means an active market, 
eanned goods this week have moved in seasonable volume. 
It has been a little more difficult to pick up lots of good 
grade in fruits, vegetables and fish at values ruling ten 
days ago, and as a matter of fact, if a buyer wanted good 
sized lots he would have to pay a premium in some cases. 
Peas—Offerings now are limited to occasional lots in me- 
dium grades, at around 90c to 95¢ laid down. Anything in 
the shape of a cheap pea of acceptable quality has been 
picked up. A few lots of hard grain stock are knocking 
around, but do not seem to be wanted. Some business in 
the standards has been done, at $1.10, here for State pack. 
Future peas get more attention, but packers are not dis- 
posed to accept orders now. Here and there a packer in the 
South quotes 72%c to 75¢ for standards, 82%4c for sifted, 
and 92%c for extra sifted, f. 0. b. factory. All reports 
from ‘Delaware, Maryland and Virginia indicate a partial 
failure of the early growth on account of the drouth. Some 
advices say there will be no more than 60 per cent of a 
erop in those states. 
i—Trade is slow, but there is no pressure to sell good 
State, Western and Southern Maine Style corn. Some busi- 
ness has been done in State fancy at 87%4c here. A good 
standard can be bought on firm offer at 80c, but most holders 
want 8214c. Western corn, as a rule, is quoted firm at 82%4c 
to 87%4c here, as to grade. There is a somewhat easy tone 
on fancy Maine corn at 97%4c to $1.10 here. Little can be 











had at the inside figure. Southern pack 

futures to any extent, and in most non ee ry ~ offeri 

is quoted on Maine Style pack. State standara » factory, 

picked up here and there at 75c¢ delivered on Pht be 

little more call is reported for the general of 

early yet to know anything about futures or the ing. It ig 
Asparagus—Spot stocks are moving very et” ye me 


easy early this week to buy No. 2%, ms , 
$2.45 per dozen. On large white $2.15 was sek ae at 
closed at $1.90 to $2.00. The extra tips sold tae 
white. The range on green, in 2% square cans w rh 
$1.75 for medium to $2.15 in mammoth. Thee t _ 
demand now from the retailers and the tone gee 18 less 
Some lots of 1911 pack have come forward to cobb. 
early contracts. sicctee 
Tomatoes—A steady but quiet interest is reported in toma 


easy. 
TS on 


‘toes. Any large buying would put the market up. Packers 


carrying stock are not pressing it forward 

ean be learned, there are no > under ‘soe fon ae 
60e for No. 2s, and $2.90 for No. 10s, in full stand i 
grades, Maryland pack, f. o. b. factory. Now and ret 
sales of carlots are reported. Bids of 80¢ for No. 3s se 
3,000 cases have been declined. It is the opinion of dealers 
here that the packers have the market in their own hands 
and that a rise between now and new pack is inevitabl 
A little business has been done in spot New Jersey No 3e 
at 95e delivered. Some holders quote $1.00. No 10 te 
seys sold in a small way at $3.25 delivered. The market 
for future Maryland tomatoes is steady, but beyond a little 
less disposition on the part of the packer to sell there has 
been no change recorded. 

String Beans and Spinach—More buying has been reported 
in State string beans, and the tone is firmer and values 4 
fraction higher. Refugee No. 1s sold for jobbing account 
at $1.50 here. Some No. 3s went out at $1.00, and regular 
No. 4s met a fair sale at 85¢ to 90c. Southern strings had 
a light sale at $2.90 to $3.00 for No. 10s. New pack spinach 
met favor at 7744c to 80c here for No. 2, 92%e for No. 3 
and $3.25 for No. 10. There is a light pack in all sections 
and the trend of values is upward. 

Salmon—At least two of the smaller packers on the Colum- 
bia River have named prices on 1911 pack, on the basis of 
$1.85 for No. 1 talls, $2 on No. 1 flats, $1.15 on halves, and 
$2.35 on ovals. The Association and larger utside packers, 
up to the close on Saturday, had not entered the market. It 
is generally considered as likely that the prices mentioned 
above will be the basis. A telegram from a responsible 
source on Friday stated that the pack on the River was not 
over 50 per cent of the total last year to this date. Orders 
booked subject to approval of prices will more than take 
up the pack on any terms likely to be named. Spot Chinook 
salmon offers at $2.15 to $2.20 per dozen on No. 1 flats, 
choice grade, here from jobbers. Some second grade flats 
can be picked up at $1.70 here. A few lots of fall packed 
Columbia River halves are to be had here at $1.10 per dozen, 

Canned Fruits—Predictions of a higher market on 1911 
pack California fruits are freely made. These are based 
on the higher cost of packing and the enhanced views of 
growers on all descriptions of fresh fruits. There has been 
a good deal more interest shown locally in peaches, and it 
is now next to impossible to buy No. 2% extra standard 
lemon cling peaches at less than $1.50 here. Some holders 
quote yellow frees up to $1.65 per dozen. Standard lemon 
elings sold here at $1.40 per dozen on good grade. The 
stocks in first hands are cleaning up fast and there is posi- 
tively no pressure to sell in any quarter. All stock held 
by jobbers is considered as safely bought. Apricots are 
firmer, with $1.65 quoted on extra standard No. 2% cans. 
The other grades are firmer. A price on futures fully 10¢ a 
dozen higher than the present market on the Coast is 
looked for. More interest is shown in Bartlett pears, and 
some holders are refusing to sell extra standard No. 2% 
under $2.00 here. A pra | many jobbing sales in standard 
No. 2% cans have been made at $1.65 per dozen. California 
cherries are firmer and stocks here are said to be light 
Sales, however, are on a small scale. 

Apples—State No. 10s are cleaning up in a range of $3.25 
to $3.30 per dozen here. Jobbers are taking the fruit slowly 
at the high prices and there is a dull situation. Future No. 
10s are offered at from $2.35 to $2.40 per dozen, f. o. b. 
factory, but at these figures trade is slow. Maine No. 10s 
are sparingly offered. i 

Pineapples—The market is a little softer on Hawaiian 
stock, with No. 2% extra sliced quoted at $2.00 here. No. 
2% standard sliced is held at $1.80. \No. 2 extra grated is 
easy at $1.40 to $1.45 per dozen. New pack seems dull to 


arrive. 
Hupson STREET. 
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POSITIVE PROOF 


The following letter which is self-explanatory has been 
received from the Gibbs Preserving Company 
of Baltimore, Md. 
























GIBBS PRESERVING CO. 


Baltemore, Nov. 22, 1910 
Chicago Solder Co., 
Chicago, Ill. 
Gentlemen: 

In reply to your favor of the 17th inst. we beg to advise that the 
auto-tippers purchased from you last season are doing their work to our 
entire satisfaction and we are confident they will save us considerable 
in labor during the course of the season, and our only regret ts that we did 
not have these machines installed in our factory long ago. 


Very truly yours, 
J.S.G-R GIBBS PRESERVING Co. 











CHICAGO SOLDER COMPANY 


Chicago Illinois 
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CLASSIFIED ADVERTISEMENTS 








Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and man ick! 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER 

week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, 7 
enced help wanted, situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. = 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than MONDAY 








—$____ 
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HELP WANTED. 





WANTED—Good capper man; one competent to take charge 
of capping department and operate capper; state references 
when writing. Address Wausau Canning Company, Wausau, 
Wis. (379) 





WANTED—Experienced men to take charge of Hawkins 
cappers and green pea separators; also tippers and patchers 
for season commencing about June 20. Address Wisconsin Pea 
Canners’ Company, Manitowoc, Wis., or Turtle Lake, Wis. (380) 





WANTED—Two expert Hawkins capper men for corn pack; 
send references. Address Waterloo Canning Corporation, Ham- 
burg, Ia. (376) 





WANTED—Experienced help. We want to get into com- 
munication with experienced Hawkins’ Capper operators, expe- 
rienced machine and hand tippers, also a few experienced retort 
men. Only those who are able to deliver the goods wanted. 
Address Frank T. Stare Company, Waukesha, Wis. (373) 





WANTED—We have a permanent position, 
with good future prospects, for a processor under 
thirty-five, experienced with tomato products, and 
with executive ability, taste and discrimination 
necessary to produce exceptionally choice goods. 
Mechanical ability desirable, but not essential. 
Must be energetic and reliable. 

Give full information in first letter, with salary 
expected. 

Replies held in strictest confidence. Address 
**C. P. A., 362,’’ care THE CANNER. 





WANTED—Experienced capper man; one acquainted with 
the workings of U. S. gas machine preferred. Address Hart- 
ford Canning Co., Hartford, Wis. (359) 





WANTED—tThree experienced men to take charge of oper- 
ating Hawkins cappers; also three experienced tippers and 
patchers, for pea season commencing June 25th. Name ref- 
erences and state experience. Can use the best men through- 
out the entire fall after the pea season is finished. Address 
Wm. Larsen Canning Co., Green Bay, Wis. (364) 





WANTED—A No. 1 capping machine operator. State ex- 
perience and references. Address Antigo Canning Co., Antigo, 
Wis. (348) 





WANTED—Pickle salter and pickle processor for Michigan 
point. Address ‘‘Box L. Y. 339,’’ care THE CANNER. 





WANTED—A man competent to take charge of Hawkins 
capper during the season of putting up peas. State references. 
An experienced man and none other need apply. Address 
“*T, W. 319,’’ care THE CANNER. 





WANTED—Catsup cook, competent to superintend branch 
factory; reference required. Address ‘‘B. §.-290,’’ care THE 
CANNER. 








WANTED—Position by a practical canner of fruits and vege- 
tables. Write Harry C. Norton, Plainville, Ind., P. 0. Bor 
75 Lock. sae. 


—<——_— 








MACHINERY WANTED. 





WANTED. 
Two double seamers for sanitary cans. 
One catsup finishing machine. 
Three or four closed retorts, 40x72. 
One can labeling machine. 
Two 400-gal. copper steam jacket kettles. 
One baked bean filling machine. 
One brine or syruping machine. 
One can washing machine. 
Describe, state price, make, condition. 
THe JoHN T. Doyte Company, 
(381) New Haven, Conn. 





WANTED—Good second-hand Ayars pea filler; wire condi- 
tion and price. ‘‘Jambox 377,’’ care THE CANNER. 





WANTED—1 Baker Grasshopper scalder; 25 3-tier process 
erates; 1 Remington dip box. Adgress ‘‘ Packer,’’ 220 E. 25th 
St., Baltimore, Md. (371) 





WANTED—Two old style Baker Grasshopper tomato seald- 
ers. State prices. Address ‘‘S. 368,’’ care THE CANNER. 





WANTED—To buy or rent for season 1911, 2 retorts, 40x70, 
with cages and gauges. Write immediately, ‘‘ Box 143,’’ Frank- 
fort, Ind. (374) 





WANTED—Second-hand labeler for No. 1 cans. Address 
‘“Labeler,’’ 357, care THE CANNER. 





WANTED—One Sprague or Ayars rotary syrup-filling ma- 
chine.. Also 40x72 process kettle. Address Columbia Conserve 
Co., Indianapolis, Ind. (342) 








MISCELLANEOUS. 





WANTED—From 50 to 100 thousand plants (tomato), stat- 
ing kind and quality, with price delivered by express at Dundee, 
Mich.; all correspondence to be addressed to Dundee Canning 
Co., Ingersoll, Ont., Canada. (366) 





WANTED-—Every canner who desires to grow, and have his 
growers to grow good crops of sweet corn, to buy How to 
Grow 100 Bushels of Corn Per Acre on Worn Soil,’’ written 
by William C. Smith, president Great Western Canning Co., 
Delphi, Ind. ; : ad 

This book is conceded to be the most interesting and usef 
farm book of the times. It contains valuable information 
about the growing of sweet corn and other crops. Every — 
and grower of crops should have this book. Finely illustra 
Price, $1 prepaid. 

Smith Publishing Co., Delphi, Ind. (291) 
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FOR SALE 

















POSITIONS WANTED. 





FACTORIES. 





WANTED—Situation by practical cannery man, experienced 
on peas, corn, tomatoes and fruit; handy wth machinery. Will 
take any position or work in the factory. Address ‘‘Box X. 
355,’’ care THE CANNER. 


FOR SALE—An established up-to-date cider Mp — 
completely equipped with modern machinery. Best app — ro y 
in state of Michigan; low rate to Chicago. Address "' }. o%% 
eare THE CANNER. 
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An up-to-date canning factory completely 
. ee otera machinery in one ef the best fruit 
equipped close to the Southern Missouri line. Fer further 


viens address ‘‘H. T., 142,’’ care THE CANNER. 


E OR LEASE—To responsible parties, fully 
ue Mausiag factory ready to operate, in one of Michi- 
pms eatest fruit localities; plenty of help; good shipping 


eeiities with prospect of 1911 erop of berries, peaches and 
’ * 





Jes exceptionally good. If interested write at once. Address 
A 372,’? care THE CANNER. 





ee ee a ae . @ 
ALE—Factory equipped for tomatoes, pumpkin ana 

Neg ar contracts for fifty acres of tomatoes. Address 
Tendee Canning Co., Ingersoll, Ont., Canada. (367) 


———— 








SEEDS. 





FOR SALE—Several hundred bushels nice Old Y meag, § Seed 
Gorn. High germination. Bloomington Canning Co., Bloom- 
ington, Ill. (252) 
For SALE—Choicest Stowell’s Evergreen sweet corn seed; 

aranteed pure as the purest, and of stronger vitality than 
Bastern grown seed. Address Dobry Sweet Corn Seed Co., St. 
Paul, Neb. (160) 

POR SALE—Machine-cleaned Alaska seed peas. If inter- 
ested write for samples and prices. Teweles & Brandeis, 
Sturgeon Bay, Wis. 














MACHINERY. 





FOR SALE—Pickle sorter in good condition. Address ‘‘T. 


C. 370,’’ eare THE CANNER. 





FOR SALE—Hawkins Universal exhauster, No. 16, com- 
pletely relined and newly repiped; just as good as new; cost 
$275; also two hand-feed No. 2 Max Ams double seamers for 
sanitary cans; positive driven; base plates recently overhauled; 
first-class condition. Address ‘‘C. T. 336,’’ care THE CANNER. 


FOR SALE—Cheap, one Colossus grader 40-inch sieve and 
Merrell-Soule traveling hoist. Address De Pere Canning Co., 
De Pere, Wis. (335) 


FOR SALE—Second-hand in good condition: 3 Morral corn 
eutters.. Address ‘‘Box D. 345,’’ care THE CANNER. 











FOR SALE—One Burnham corn cooker-filler, and one Star 
eight-wheel capper. These machines are in first-class condi- 
tion, just as they were used last season, and neither machine 
has been used to pack over 50,000 cases. Capper steels in 
good order, and both machines ready for business at once. 
As we are installing automatic machinery, have no use for these 
machines and will sell them cheap. Address P. Hohenadel, 
Jr., & Co., Byron, Ill. (358) 





FOR SALE—The following machinery, all in first-class con- 
dition: 1 Day catsup finishing machine (never used) ; 1 Ripley 
cider filter; 1 Moore & Bristol tomato can filler; 2 Hull’s firepot 
systems. Address ‘‘B. R. 321.’’ care THE CANNER. 





FOR SALE—One Hawkins capper complete, $400.00; one 
Merrell-Soule rotary corn silker, $50.00, f. o. b. factory, sub- 
ject to confirmation. Address ‘‘J. E. 360,’’ care THE CANNER. 
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FOR SALE—Good condition; second-hand Star capper; also 


Burnham corn cooker-filler. Address ‘‘Box 378,’’ care THE 


CANNER. 


FOR SALE—Hone Hawkins continuous capper, second-hand, 
in perfect order; capacity, 72 cans per minute. Address Geo. 
P. Elliott, Central Square, N. Y. (382) 


FOR SALE CHEAP. 


1 catsup finishing machine. 
1 double dump scalder. 

1 Stevens tomato filler. 

1 Moore deep well and boiler 








1 boiler, 40 h. p. 
1 engine, 8 h. p. 
1 engine, 18 h. p. 
1 M. & S. corn cutter. 
1M. & S. corn silker. feed pump. 
1 exhauster. 1 centrifugal pump. 

Stools, pulleys, shafting, hangers and numerous small ar- 
ticles. Please write for quotations. 

Aeme Preserve Co., Adrian, Mich. (361) 





FOR SALE—Boiléers, cheap; 2 second-hand, 40-h.p., 42 in. 
by 13 ft., locomotive firebox boilers, portable on skids; high 
pressure, complete, first-class condition. Write us, we have 
bargains in boilers. Page Boiler Co., 815-817-819 Larrabee 
St., Chicago, Ill. (329) 


FOR SALE—M. & S., Conant double, Burnham single corn 
cookers; Hawkins, Star, Cox power, and Sprague single cap- 
pers; auto tipper; M. & S. silkers; Morral corn cutters; Har- 
ris, Hawkins hoists; retorts, round and square; King, Jersey 
Queen, Moore & Bristol, Stevens tomato fillers; Sprague con- 
tinuous exhaust; Grasshopper, Remington power, Baker double 
dump scalders; pulp machine; dynamos and switch boards; 
power shaker fillers; 15, 20, 25, 30, 40, 125 h. p. hor. engines, 
boilers various styles and sizes; pea graders; pea fillers; bean 
graders; bean cutters; corn mixers; Morral, Burt wipers; 
steam and belt pumps; labelers; blowers; new 4-barrel carbu- 
retter; pea blanching baskets; liand and power apple parers; 
labels; pickling crates; trucks; American Watchman clock 
with stations; safe; Remington, Oliver typewriters; firepots 
and capping steels; numerous other machines and articles; 
some never used; all items backed with a square deal guarantee ; 
can make prompt shipments. Address Hugh Ross, Hancock, 
Md. (344) 


FOR SALE—Cheap: One Stevens tomato filler and con- 
veyor, both new. Address Chatfield Canning Co., Chatfield, 
Minn. (314) 














MISCELLANEOUS. 





FOR SALE—Thrifty tomato plants grown in cold frames; 
Livingston’s Stone Seed; $1.25 per thousand, f. 0. b. Cedar Hill. 
Packed in crates, roots protected to prevent drying. Address 
Allnut & Schneider, Cedar Hill, Tenn. (375) 


FOR SALE—Livingston, Stone and Greater Baltimore tomato 
plants; ready for shipment June Ist. Price, $1.50 per thou- 
sand, f.o.b. Marion, Fairmount, Tipton, Madison and Loo- 
gootee, Ind., and Hamilton, O. These are fine, stocky plants. 
Address the T. A. Snider Preserve Co., Cincinnati, Ohio. (369) 








PROCESSES FOR SALE. 

The processes for sale are complete and up-to-date in every 
detail, written in plain language by an expert of twenty-five 
years’ experience, and are guaranteed to produce results, Ad- 
dress ‘‘ Expert 278,’? care THE CANNER. 














WANTED: By an old established. canned goods manufacturer of high standing, a first 
e class salesman to work both retail and wholesale grocery trade. 
of exemplary habits and high character, with best of references. 
edge of wholesale grocers in Middle West desirable. 
dress with full particulars, Carrier No. 57, Hanover Street Station, Boston, Mass. 


Must be 
Knowl- 
Permanent position with good salary. Ad- 














REDLICH MFG. COMPANY 


Wooden Faucets, Bungs and Plugs. 
Cider and Vinegar Makers’ Clarifying Shavings. 
Coopers’ Tools, Labels and Bottle Caps. 

State requirements and write for catalogue. 


645 Oak Street CHICAGO 








What Do I Know About Capping 


is a booklet that will interest the man that has big mouth and 
sample to No. 10 cans to cap. Yours for a 2 cent postage stamp 


M. E. HOWARD 
344 S. Senate Ave. ‘ ; - Indianapolis, Ind. 
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News for Catsup, Pickle, Kraut and Vinegar 
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Annual Meeting The National Kraut Packers’ Association. 
The fifth annual meeting of the National Kraut 
Packers’ Association will be held at the Boody House, 
Toledo, O., on Wednesday, June 21, 1911. It is hoped 
that there will be a full attendance, as this is the time 
when the annual election of officers is held and, be- 
sides, other matters of importance will be discussed. 
The officers of the National Kraut Packers’ Asso- 
ciation are: 
President—George Slessman, Clyde, O. 
Vice-President—P. J. Claussen, Chicago, IIl. 
Secretary and Treasurer—W. W. Wilder, Clyde, O. 
Directors—W. H. Erdrich, Bellevue O.; F. W. 
Gunther, Racine, Wis.; L. A. Colton, Waterloo, N. Y. 


Variety Strain in Cabbages—Results of Pennsylvania Agri- 
cultural Experiment Station Investigations. 

From Bulletin No. 96 of the Agricultural Experi- 
ment Station, State College, Pennsylvania, the follow- 
ing extracts are taken: 

Faithfulness to name and type, is perhaps of greater 
importance than any other phase of the seed question. At 
the same time it is a factor about which there is probably 
the least known. Unless seed, purchased for a certain 
variety, produces plants reasonably true to the general con- 
ception of that variety, even though all cultural conditions 
be perfect, a satisfactory crop will be very uncertain. 

The fact that varieties of plants vary in character to a 
greater or less degree has long been known, but compara- 
tively little experimental work has been done to determine 
the extent of these varieties or to show their importance in 
the production of profitable crops. 

In order that some definite information may be secured on 
this question, a number of experiments were instituted by 
the department of horticulture to determine the influence 
of varietal variations as related to the production of cabbage 
and other vegetables. 

The experiments with cabbage include strain tests of four 
varieties, viz.: Jersey Wakefield, Charleston Wakefield, Early 
Spring and Early Summer. In the present bulletin we shall 
consider only the results of strain tests of the variety Jersey 
Wakefield. The work has been in progress two years, and 
the present report is submitted as a bulletin of progress 
rather than a report of completed experiments, and while 
the figures given should not be considered as conclusive, yet 
they may be regarded as a fair criterion of the variations as 
they are found to exist within this variety and of the rela- 
tive importance which they bear to profitable crop pro- 
duction. ’’ 

The résults of the experiments are summarized as follows: 

1—The experiments with twenty-five strains of Jersey 
Wakefield cabbage, covering a period of two years, indicate 
that marked variations occur within the variety. 

2—These variations have a direct bearing upon profitable 
crop production. There are great differences in earliness, 








oS} 
yields, form and solidity of heads, and each of 
is important in determining profits for the sea 
3—The degree of vigor of the young plants in the seed 
is of no value in indicating the size or character of ee 
resultant crop. of the 
4—The percentage of germination of some strain 
much too low, and it is important for seedsmen to ive was 
matter closer attention. Sive this 
5—The wide variations and lack of uniformity in thi 
variety show the importance of exercising the utmost ; 
and skill in producing and selecting cabbage seed es 
6—While the results of the two years’ tests show wid 
variations in strains of Jersey Wakefield cabbage, the Pen 
tigations will be continued several years to determine mere 
definitely the full importance and significance of wee 
differences. 


these factors 
son, 


Pickle and Condiment Trade Notes. 

The Lone Star Pickling Company, of Flatonia 
Tex., has begun pickling operations at its station at 
Flatonia. 

A report from Kellner, Mich., says that the Grand 
Rapids Pickling Company will buy pickles in the vyi- 
cinity of the former place this spring at $1 per hun- 
dredweight. 

A report from Herbert, IIl., says: “The P. A, 
Marsh pickle factory was recently sold to a gentle- 
man from Benton Harbor, Mich. It is not known 
whether the new owner will operate the factory this 
summer or not.” 

The Galena (Ill.) Land & Pickle Company of Ga- 
lena will put out seventy-five acres of cucumbers this 
season. The company owns a large island near that 
city and expects in a few years to raise hundreds of 
acres of cucumbers and convert them into pickles. 

The following is taken from the Fresno (Cal.) Re- 
publican: “J. K. Wilkerson, whose home is in Wilkes, 
Barre, Pa., is at present in the San Joaquin Valley 
interviewing merchants in general and looking over 
the country districts with a view of ascertaining 
whether a vegetable pickling factory and cannery 
operated on an extensive scale would be a profitable 
proposition in this section of the state.” 


SAN FRANCISCO’S CANNED GOODS EXPORTS. 
In April the shipments of canned goods from San 
Francisco, by sea, excepting salmon, were 103,896 
cases, compared with 43,061 cases for April, 1910. 


A CANNER “For Sale” Ad will sell used machinery. 
Try one. 














large kraut manufacturers. 








Kraut Manufacturers, Attention! 


GET READY FOR MAKING KRAUT!! 


WORLD’S GREATEST KRAUT CUTTER!!! 


Our GERMAN PATTERN KRAUT CUTTER with hard, long, curved knives, set 
close together, which produces that long, fine cut kraut, is already used by most all 


PLACE YOUR ORDER EARLY! 
Last season we were unable to fill many orders that came in too late. 
H. J. HEINZ CO. AND LIBBY, McNEIL & LIBBY HAVE ALREADY 
PLACED ORDERS FOR THESE MACHINES 
FOR 1911 DELIVERY 


JOHN E. SMITH’S SONS CO., 
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BUFFALO, UN. Y. 
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| Our machines have been widely imitated, but never equaled. 
Buy the original, made by German experts. 
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ie The frm of JUNG & GRIMSEN, 
NEW 1911Model NEW | MAGDEBURG, GERMANY, herewith pre- 
34 sent their Newest Model: Cabbage Cutter 
> Cabbage c utter No. 6 (of which an illustration will appear in 
. (No. 6) later issues of this paper). 

. This machine is most practical for large 
. manufacturers, as the cutter can be fed from three different — enlarging 


the cutting capacity to equal that of three ordinary machines. 

That this machine (as well as all our L C t S k t is absolutely 
. other sizes) produces the much desired ong u auer rau guaranteed 
d The simple and durable construction of our.-machines, and easy manner in which 
i- they are kept clean, has won many friends for them 


Write for a Catalogue and place your orders early. Address 


: IVAN JOSEPHS, Sole Agent 


: 170 East 93d Street New York, N. Y. 


(Our Core Cutters Are Also a Big Success) 


































: | |Let the Simplex Twins Do Your Work 
: They will produce with Economy 

Goods of Quality 
; These machines are not only | 






the fastest cutting but are 
guaranteed to produce results 
44 that will satisfy the most fas- 
= tidious kraut maker. 












Considering capacity, quality 
of work accomplished, and the 
ease with which they are cared 
for, they are the cheapest and 
best machines on the market. 
Descriptive matter and testi- 
monials sent on application. 






















The “Simplex” Kraut Cutter 


THE SHREDDER MANUFACTURING CO. 
Per H. D. Wilson JACKSON, MICH. 


x” Shredder. 
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Among the Evaporated Fruit Trade ae 








Demand for Future Evaporated Apples Quieter—Market, 
However, Has Advanced. 


C. C. Hall, Rochester, N. Y., reports to THE Can- 
NER on evaporated apples and crop conditions as fol- 
lows, under date of May 29: 

The active trading on future evaporated apples has 
continued all this week, although today it has quieted 
down somewhat. There have been very few sellers 
locally, and active buying in Europe, with the result 
that the market has advanced to 834 cents f. o. b. in 
50-pound boxes for prime quality October shipment ; 
834 cents to 8% cents for November shipment, and 
8% cents to 8% cents for December shipment. New 
crop chops have sold up to 344 cents October shipment 
in barrels. Waste has not been in such good demand, 
but higher prices are asked, although it might be pos- 
sible to buy at 21% cents to 2% cents f. o. b. in bags 
for November and later shipments. 

The blossoms were only on the trees two or three 
days, and the fruit has set very nicely. The Baldwin 
variety is going to be very short, however. This, 
together with the fact that old goods are entirely 
cleaned up, leads the traders to believe that prices will 
be reasonably high throughout the season, especially so 
on account of the high prices on all other dried fruits. 

For the first time in a great many seasons there has 
been no attempt made to manipulate the market. It 
has advanced under heavy buying and eased up slightly 
when orders have not come in. The buying has all 
been from the consuming markets abroad, who have 
placed their orders with exporters, and they in turn 
have covered with the local packers. 


Prize Offered Apple Growers of America. 
Apple growers of America are to have an oppor- 
tunity for competing for a prize of $500 in gold at 
the great New York land show, to be held in Madison 
Square Garden in November. The prize of twenty- 


five twenty-dollar gold pieces is offered by Howard 
Elliott, president of the Northern Pacific, for the best 
exhibit of twenty-five boxes of apples of any variety 
or varieties made at the American Land and Irriga- 





tion Exposition next fall. Competition is pri 
is open to the growers of the cared and i ee 
must be prepared to furnish affidavits as to the pr 
from which the samples exhibited were taken Th 
exact terms of award have not yet been decided y : 
and Mr. Elliott are now in correspondence with soni 
Gilbert McClurg, general manager of the exposition, 
ogists and horticulturists upon this subject, and the 
decision as to the points of merit probably will be made 
public early in the summer. Growers can secure {ul} 
information regarding this apple contest from the 
American Land and Irrigation Exposition, 149 Broad- 
way, New York City. 

A recent report from Santa Rosa, Sonoma county 
Cal., noted prospects for a good crop of cherries and 
late apples, but Gravensteins will be a short yield 
Prune reports are conflicting. Some say the crop shows 
good, while others estimate the probable output at only 
half of normal, as many orchards will not have more 
than 15 per cent of a crop of fruit. Grapes are esti- 
mated at a two-thirds yield. 

A report from Alviso, Santa Clara county, Cal, 
states that “Pears are dropping badly and present in- 
dications point to about half a crop. Apples also in- 
dicate about a 50 per cent crop.” 

“Orchards in the foothills in this locality,” says a 
report from Chico, Butte county, Cal., “were very 
badly injured by frosts. Those in lower locations for 
the most part escaped immediate damage from the 
frosts, but the cold weather, lasting as it did for several 
days, checked the flow of sap in the trees and withheld 
nourishment from the young fruit, especially prunes, 
which caused a severe drop in that variety. A 50 per 
cent prune crop is considered an optimistic estimate. 
Apricots and peaches in those orchards not frosted are 
good crops. Pears having been caught in bloom by 
the heavy rain just preceding the frost, will be a 
light crop.” 

CANNER Want Ads results because 
EVERYBODY reads ’em. 
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deliver them ready for piling in two minutes. 








face of can. 
using this machine. Perfect work and no waste of materi 


Write us forcircularand . 
sample lacquered can. 


The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 


Completely automatic, requires only to be fed and cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each Dag day. No evaporation of lacquer, no danger 


SEELY BROTHERS, BLAINE, WASHINGTON 
THE SPRAGUE CANNING MACHINERY CO., Dante! G. Trench & Ce. § Wabash Ave., Chicago, Hll., °so)/ee0 oasis” 











Distributes an even coat of lacquer over whole sur- 
acaident by fire in. 
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| NEARLY A GENERATION 
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The Knapp Labeling and Boxing Machines have been on the market for nearly a 
generation. Hundreds of users the world over testify to the good work, speed and small 
cost of operation that distinguish the Knapp Machines. We are making a better Labeler 
than ever, and it is to our 1911 model that-we wish to call your attention. 


This Machine is built on lines which permit free access to all parts and it possesses 
several valuable features which will appeal to all who use Labeling Machines. The Knapp 
Boxer, the only Machine of its kind, is something no packer should be without where cans are 
labeled by a machine. These two labor saving machines have greater capacity than any 
device yet produced, and are made for use by hand, electric motor or steam power as may 


be desired. 


Each machine is guaranteed to give satisfaction and we sell them on trial, which is 
a sure way to find out for yourself. The Knapp way is.a good way. Let us tell you 
more about it. 


THE FRED H. KNAPP COMPANY 


330 Monadnock Bleck 


Chicago, IIl. Westminster, Mary land 
































FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 














ASSETS. Surplus, comer - yi of went 
Accounts receivable: Un- ers’ accounts brought down............ 111,655.49 
oat premium deposits....$ 13,330.42 cue pes GepPOSits. 0. cccccccccccces 1315856 

ere 219,901.83 233,232.25 UTPIUS FOBEFVO .+eeeescercercecccccess S 

ania — > Net contingent subscribers’ liability on 
LIABILITIES POUND Ie BONGO. 0600 so oe scscecccese 10,617,320.11 

Unearned premium deposits.$ 78,256.57 Total amount of policies in force 31st 
Due sundry persons........ 2,551.63 ROGRMAOE, TOEG. <o:n.a0.00,6 00096 cnveue $10,767,744.16 
Unadjusted losses (e8- —__ 

MEED -sastessceésscnce 2,000.00 Net losses, January 1st to December 31st, 
Reserve fund deposits...... 25,610.00 1910 (inel.), adjusted and paid........ $ 27,213.32 

Surplus reserve ........... 13,158.56 Interest earnings, January 1st to Decem- 
lus, distributed to credit DOE TI, FO8O CBE To cncsicccdccosace 4,234.88 

of subscribers’ accounts. .$111,655.49 $ 233,232.25 Total savings to subscribers, January lst 
to December 31st, 1910............... 112,841.27 


_ We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement, 
im our opinion, shows its true financial condition, as at 31st December, 1910. 
THE INTERNATIONAL AUDIT COMPANY, 
By (signed) JoHN McLarsn, President. 
Over the past three years we have saved our subscribers on the insurance they have placed with us 


$182,001.89. 


Advisory Committee. 


_ For information send to Frank Van Camp, Chairman, George G. Bailey, Treasurer 
_*' Lansme B, W. Atty. and Mgr., pee A a. - me, N’ Y. ' 
ae 111 West Monroe William R. Roach, L. A. Sears, 

» Ol Hart, Mich. Chillicothe, Ohio. 
. Herbert Shriver, Westminster, Md. 
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Pure Food Progress 
Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 











More Notices of Judgment—Federal Food Officials Find 
Adulterated Prunes Misbranded and Adulterated Catsup, 
Vi and Cond d Milk. 

The United States Department of Agriculture has 
issued a large number of additional Notices of Judg- 
ment under the Federal Food and Drugs Act. The 
following is the substance of those of interest to 
readers of THE CANNER. 





Notice of Judgment No. 833, Food and Drugs Act—Adul- 
teration of Prunes. 

On or about August 4, 1910, there were offered for 
sale in the District of Columbia 19 boxes of prunes 
labeled as follows: “Oregon Pride Brand Prunes 
Fancy Oregon Prunes. Packed by Northwest Fruit 
Association—Albany, Ore.” Samples of this product 
were procured and examined by the Bureau of Chem- 
istry, United States Department of Agriculture, and 
75 per cent or more were found to be infested with 
worms crawling in the crevices, the remainder con- 
taining both excreta and sugar mites. As it appeared 
from the above examination and report thereon that 
the product was adulterated within the meaning of 
the Food and Drugs Act of June 30, 1906, and liable 
to seizure under section 10 of the act, the Secretary of 
Agriculture reported the facts to the United States 
attorney for the District of Columbia. 

In due course a libel was filed in the Supreme Court 
of the District of Columbia, which entered its decree 
finding the said 19 boxes of prunes to be adulterated 
and ordering the destruction of said product, and 
the payment of the costs. 





Notice of Judgment No. 827, Food and Drugs Act—Adul- 
teration and Misbranding of Tomato Catsup. 

On or about June 30, 1910, the Pacific Vinegar and 
Pickle Works shipped from the State of California 
into the State of Washington 62 barrels of a food 
product labeled: “Contains 1/10 of 1% of benzoate 
of soda. Artificially colored. Artificial filler. S. & P. 
S. P. Company, Seattle,” said product being invoiced 
and sold as tomato catsup. Examination of samples 
of this product made by the Bureau of Chemistry, 
United States Department of Agriculture, showed it 
to contain yeasts and spores at the rate of 37 per 
one-sixtieth cmm., bacteria about 120,000,000 per cc., 
with molds present in two-thirds of the microscopic 
fields examined, and thus to be adulterated and mis- 
branded within the meaning of the Food and Drugs 
Act of June 30, 1906. 

The case came on for hearing on December 109, 
1910, and the Seattle and Puget Sound Packing Com- 
pany appeared as claimant by its attorneys, and the 
court having heard arguments of counsel and being 
in all things fully advised issued its decree finding the 
product to be adulterated and misbranded and order- 
ing the destruction of the product. 


Notice of Judgment No. 838, Food and Drugs Act—Adul 
teration of Catsup. 

On or about September 27, tg10, the Atlas Preserv- 
ing Company, Baltimore, Md., shipped from the State 
of Maryland into the State of Louisiana 80 barrels of 
catsup, labeled: “Dixie Catsup 1/5 of 1% Benzoate 
of Soda Distributed by. Harry-Hyman & Co., New 
Orleans, La.” Samples from this shipment were 
procured and examined by the Bureau of Chemistry, 
United States Department of Agriculture, and the 





000 bacteria per 
S per one-sixtieth 
IN 75 per cent of 


product was found to contain 190,000 
cubic centimeter, 53 yeasts and spore 
cubic millimeter, and mold filaments 
the microscopic fields examined. 
The cause coming on for hearing and no claimant 

the product having appeared, the court entered a . 
fault decree, condemning and forfeiting 65 barrel i 
said product to the use of the United States and onde 
ing its destruction. Bu 


Notice of Judgment No. 844, Food and Dru = 
teration and Misbranding of Wiedere Act—Adul 


On or about April 13, 1910, S. W. Jennings and 
Carl C. Jennings, doing business under the name and 
style of Union Vinegar Company, Cincinnati Ohio 
shipped from the State of Ohio to the State of Ken- 
tucky a quantity of alleged vinegar labeled: “Empire 
Brand—Fermented—Apple Juice—Purity Guaranteed 
—Cider Vinegar. Made Oct. 9, 50. Union Vinegar 
Co., Cincinnati, O.—The vinegar contained in this 
barrel is pure cider vinegar made from Apple Juice, 
We guarantee it to conform to the Pure Food Laws 
of all States regulating the sale of vinegar. Union 
Vinegar Co., Cincinnati, O.” Samples from this ship- 
ment were procured and analyzed by the Bureau of 
Chemistry, United States Department of Agriculture, 
and the product was found to consist in whole or in 
part of a dilute solution of acetic acid and a foreign 
material high in reducing sugars prepared in imitation 
of cider vinegar and deficient in acid strength. 

On January 28, 1911, the cause came on for hearing 
and the defendants entered a plea of guilty to the 
above information, whereupon the court imposed a fine 
of $10 and costs. 





Notice of Judgment No. 845, Food and Drugs Act—Adul- 
teration of Condensed Milk, “Country Club Brand.” 

On or about December 1, 1909, the Scio Condensed 
Milk Company, a corporation, Scio, Oreg., shipped 
from the State of Oregon into the State of Wash- 
ington a quantity of a food product labeled: “Country 
Club Brand Condensed Milk, Scio Condensed Milk 
Co., Scio, Oregon. The Milk of Quality ‘Country 
Club.’ Directions. Pure High Grade Milk, Evapo- 
rated and preserved by perfect sterilization. Country 
Club Brand. Used for every purpose that you would 
Natural Milk from the Cow. Give the same care and 
attention you would fresh milk or cream. Every pre- 
caution has been taken in the handling of this milk, 
to produce a food product, absolutely pure. This 
product complies with the Pure Food law.” Samples 
from this shipment were procured and analyzed by 
the Bureau of Chemistry, United States Department of 
Agriculture, and the product was found to contain 
water 72.67 per cent, fat 7.20 cent, protein 7,46 per 
cent, lactose 10.46 per cent, ash 1.55 per cent, undeter- 
mined 0.66 per cent, the per cent of total solids being 
27.33, and the proportion of fat in said solids being 
26.3 per cent. As the findings of the analyst and re- 
port indicated that the product was adulterated within 
the meaning of the Food and Drugs Act of June 30, 
1906, the Secrétary of Agriculture afforded the said 
Scio Condensed Milk Company, Incorporated, and 
the party from whom the samples were procured op- 
portunities for hearings. 

On January 11, 1911, the defendant entered a ve 
of guilty to the above information, whereupon the 


court imposed a fine of $25. 
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AR BY MR. C. H. BENTLEY OPPOSING 
we HAMILTON NAME-ON-THE-LABEL BILL. 


The ablest argument against the Hamilton bill, which 
ed to become a law because it did not receive the 
fale r’s signature, was that of Mr. C. H. Bentley, 
Fr aites of the California Fruit Canners’ Asso- 
sales ” Mr. Bentley’s argument was presented while 
fe bil was under consideration by the governor and 
tet of Assembly Bill, No. 1331, relating 
o net containers, and which ‘also provides, although 
yot referred to in the title, that the manufacturer's 
yame shall be printed on the labels of certain goods 
acked for domestic trade, I have the honor to submit 
ihe following statement: 
“] represent the California Fruit Canners Associa- 
tion, a corporation of this state, engaged in growing, 
canning and drying fruits and vegetables in many parts 
of the state, employing upwards of 12,000 people dur- 
ing the active season and producjng the larger part of 
vanned fruits and vegetables packed within this state. 
“We do not question the laudable purpose of those 
sho framed this bill, and, indeed, are on record as 
favoring the Mann bill, introduced in the last session 
of Congress, and providing for the net weights to be 
placed on certain containers, but we do earnestly pro- 
test against the passage of this bill requiring the manu- 
facturer’s name on the label, and making it unlawful 
to store unlabeled goods. Not because we should not 
prefer to have our goods so labeled, but because we 
know that such restrictions will greatly reduce trade. 
“The purpose of this bill is to prevent fraud upon 
the public, but the consumer of canned oysters in 
Sacramento is better protected when he buys a can 
bearing the name of a Sacramento wholesaler, like 
Lindley & Co., or Mebius & Drescher, than he would 
be if it bore the name of some packer in Baltimore, 
Md. In case of short weight or defective goods the 
responsibility is more immediately and definitely traced. 
Qur contention is, then, that in this respect the bill 
accomplishes nothing so far as preventing fraud on 
the public is concerned; and we hold that the enact- 
ment of this bill into a law will seriously restrict a 
legitimate business and one entitled to full confidence. 
“The very large development of the California can- 
ning industry would not have come except for the in- 
terest and support of wholesale grocers in every im- 
portant town in the United States. Most of these 
wholesalers have long since adopted a house brand 
bearing their name and running through the whole 
line of their goods, gathered from all quarters of the 
earth. Tire wholesaler and his salesmen take more in- 
terest in a line under the house brand. It is a matter 
of pride with them, and the quality of the goods and 
the volume of business has unquestionably risen as a 
direct result of the development of the use of buyers’ 
labels. These wholesalers would take much less inter- 
est in the line if they were obliged to put the packer’s 
tame on their label, for the simple reason that after 
building up a business the jobber knows that any of 
his competitors can get the same packer’s name on 
his labels and by cutting prices below a fair profit, 
take away his business. Now, if we Californians were 
the only producers on important lines we might feel 
Ps concerned over this prospect, but the fact is that 
e jobbers will very naturally object to putting the 
packer’s name on the label, will buy goods in other 
- wherever possible and where not will take what 
y have to from California with the intent of strip- 
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YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off your mind. 

RYDER CAN MARKER 
Simple in construction. Hasy 
and positive in acttom. Ready 
for first and everycan. Type 
changes for different grades 
instantaneous, Adjustment te 
different size cans quick and 
accurate. Equipment ef type 
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ping and relabeling the goods when once outside the 
state. The facts are that there are many important 
products in our industry like canned peas, asparagus, 
tomatoes, berries of all kinds, cherries, plums and pears 
on which we are competing with packers in other states 
which are on a parity as to cost and quality of goods, 
so far as many of the large markets are concerned. 
This measure is supposed to favor the producer and 
manufacturer in California and some of the canners 
in the state are advocating the bill because they think 
it-is going to help their particular business, rather 
than because of concern for the public welfare; but 
in all cases these packers are offering limited lines of 
goods which are not to any great extent competitive 
with the goods of other states. Few of them are in- 
terested in the canning of peas, which is an important 
item, and on this product we compete in some markets 
with peas from Wisconsin, Michigan, Indiana and New 
York state. In other markets we compete with Colo- 
rado, in others with Oregon. We are competitive with 
Utah and Colorado on tomatoes and some varieties 
of fruits—competitive with New York state, with Ore- 
gon and Washington on berries, cherries, plums and 
pears. The difference of ten cents per 100 pounds on 
freight has been sufficient to divert some of this busi- 
ness from California, and the loss of this competitive 
business to California packers will be serious indeed, 
for, as above indicated, the Eastern jobbers will un- 
doubtedly buy their gods in other states, rather than 
go to the expense of stripping and relabeling the goods 
or having the packer’s name on their label. 

“Another very serious objection to the bill is the 
fact that it prohibits the storing of unlabeled goods, 
though it is impossible for the packer to tell at the 
time of packing when or where many of his goods are 
to be sold or under which of his brands. He may sell 
them for export, in which case he is privileged under 
the proposed law to ship them unlabeled. Is he to be 
compelled to label them up in the meantime and then 
go to the expense of stripping and relabeling them at 
the time of shipment? 

“We are disposed to discuss this question on the 
merits of the bill rather than entering into the question 
of the legality or constitutionality of the measure, but 
must refer to this phase of the question for the reason 
that if enacted, the constitutionality will be the subject 
of litigation in the courts, and in the meantime manu- 
facturers will be unable to print their labels without 
very serious loss and waste. In connection with the 
constitutionality we beg to quote from our attorneys, 
in a letter from them, signed by William Thomas, of 
Thomas, Frick & Beedy, as follows: 

“*In my opinion Assembly Bill, No. 1331, is uncon- 
stitutional. Section 2 falls within the decision of ex 
parte Dietrich 149 Cal. 104, decided by our Supreme 
Court, March 31, 1906. In this case it was decided 
that an act of the legislature requiring manufacturers 
of butter to print on the packages containing the same 
the exact weight of the contents of the package was 
unconstitutional as imposing an unnecessary burden 
upon the right of contract. * 

“*The last five lines of section 12 have been decided 
to be unconstitutional in the case of Jewett Bros. vs. 
Small, 105 Northwestern Reporter, 738. The case was 
decided by the Supreme Court of South Dakota in 
1905. 

* “Moreover, the proviso that the name of the manu- 
facturer must appear on every package, given in Sec- 
tion 12, is unconstitutional, as this proviso is not a 
subject which is expressed in the title of the bill, and 
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is, therefore, unconstitutional unc 
ticle IV of the Constitution.’ 
“To the same effect I beg to quote the opinion of 


ler Section 24 of Ar. 


Mr. H. U. Brandenstein, 
Francisco: 

““I give you as my opinion on that portion of the 
act that affects you, namely, the Provision thereof 
which prescribes that the name and location of th 
manufacturer, canner or packer of the goods shall 
appear or be printed upon the container is unconsti- 
tutional for the reason that the act purports in terms 
only “to regulate and provide for the marking and la- 
beling of containers so as to show the correct numer- 
ical count, and net weight and net measure of the con. 
tents thereof.” By the Constitution of this state it js 
prescribed that “Every act shall embrace but one syb- 
ject, which subject shall be expressed in its title” I 
am of the opinion that the subject of the act in which 
you are interested, to wit, the portion thereof that re- 
fers to the placing of your name on the container, is 
not expressed in the title of the act as prescribed by 
the Constitution, and is therefore void.’ 

“There can be no question but what the question of 
the constitutionality of this bill will be immediately 
raised in the courts in case the bill becomes a law, and 
in the meantime we shall be placed at a very serious 
disadvantage in the ordering of our labels. We are 
carrying aproximately 100,000,000 labels at the present 
time and are ordering very large quantities in addi- 
tion thereto. Many of these cannot possibly be used 
for some two or three years, for we must buy in quan- 
tities to buy ecnomically, and the uncertainty of crops 
on some varieties and the uncertainty of markets makes 
it impossible to order the exact number of labels re- 
quired for each different variety. 

“We have acquired the good will of over 150 brands 
as successors at interest. We would prefer to continue 
these brands as they have been printed in the past. The 
National Food and Drugs Act prohibits the use of 
fictitious names or misrepresentations as to the qual- 
ity of the goods, and as all of the important factors 
in the manufacture of food products are doing an inter- 
state business, there is: no likelihood of brands being 
printed in any way that will deceive the public or pre- 
vent the immediate fixing of the responsibility for de- 
fective goods. 

“California is suffering now from the wide varia- 
tion of the food laws in various states and we should 
refuse to add to the confusion. The subject will come 
before Congress at the next regular session and it 
would seem the fairer, wiser and more effective plan 
to let state legislation follow the national law, as was 
done in the matter of the National Food and Drugs 
Act.” : 


THE JUNE CENTURY. 

The June “Century” is an Anglo-American number, 
having four pages in color and with several articles 
of most timely interest on both sides the Atlantic by 
prominent English and American writers. | 

James Davenport Whelpley, the authority who has 
written several “Trade of the World” papers for “The 
Century,” presents vital facts and figures regarding 
“The Commercial Strength of Great Britain”; and 
Rear-Admiral A. T. Mahan, author of “The Influence 
of Sea Power Upon History,” discusses important 
phases of “The Panama Canal and Sea Power in the 
Pacific.” James Cardinal Gibbons’s “An Anglo-Amefi- 
can Pact of Peace” is a wise and kindly message of 
good will to the English people. 


attorney-at-law of San 























ANNERS—ACREAGE AREA 
AuTo ROO eT BY RAPID HAULING. 

After having been blamed for all forms of ruinous 

e ance and demoralization it turns out that the 

pov <7 is actually responsible for one of the great- 

esoess ciaisents and benefits in the nation’s food sup- 

e a oted in recent years. It has been adopted by 

ly fonds industry in all parts of the country and 

” < is fresher raw material, more certain supply 

9 eel less menace from frost and other crop dan- 

came to some extent lower prices. 7 

This has been realized more than once in the trade, 

but during a trip to this city last week George G. 

Bailey, of Rome, N. ‘ ., formerly president of the Na- 

tional Canners’ Association, confirmed it. In fact, Mr. 

Bailey came to town to buy another auto truck and 

went home with his order placed for an “Alco, the 

third car his company has bought for its establishment. 

“As you know,” he said, “one of the chief obstacles 

the canner has always faced in maintaining a sufficient 

output has been his ability to grow enough raw mate- 
rial near enough to the factory to bring it from the 
field, prepare it and get it into the cookers while fresh 
and crisp. With farmers dependent on horse-drawn 
wagons for hauling their produce to the canneries stuff 
would wilt and be useless for canning purposes if 
grown more than three or four miles from the plant. 
It has meant restricted acreage on the one side or sup- 
plementary plants in scattered centers as the alternative. 

“Some one suggested that we buy a truck with 
large body, capable of earrying large loads of peas and 
beans, vines and all, just as mowed from the field, to 
the threshers. We were surprised at the results. In 
fact, our range of producing material was so extended 
that we were justified in setting up our threshers in 
various growing centers and were able to rush the 
cleaned vegetables to the canneries before they had 
a chance to wither. Today we have increased the 
growing radius from about five miles to fifteen miles 
from our plant. 

“I have made figures on the cost. and find that the 
economies of trucks are very striking, even though we 
have to lay them up idle during several months in 
the winter. For our purposes, however, the truck serv- 
ice is not to be measured solely by the cash economies, 
but by service. We are able to do more business, do 
it cheaper and actually produce more and better goods 
in our canneries than would have been possible by the 
use of horse trucks or farmers’ wagons. The auto- 
mobile offers canners an immense opportunity, in my 
opinion.” 

Another danger the canner has had to face has been 
the menace of early frosts and if his whole pack was 
dependent on crops growing in a given locality a sud- 
den frost or any similar visitation was likely to com- 
pletely upset his plans. Now, with automobile trucks, 
he is able to place his orders for fruit and vegetables 
in more diversified territory, where, if frost happened 
to strike one place, it did not another and the risk 
of lost fruit and vegetables has been greatly reduced. 

Packers in the Jersey and Maryland districts and 
even those of Wisconsin, Maine and California are re- 
Ported by the trade to have found the automobile truck 
of similar value to them. Not only is this true in the 
handling of green stock, but delayed shipments of cans 
and other materials in the midst of the packing season 

ve been overcome by the rapid-moving vehicles over 
an increased area.—Journal of Commerce. 


For expert cannery help use a CANNER Want Ad. 


THE CANNER AND DRIED FRUIT PACKER. 











Chisholm-Scott Co. 


Pea Hulline 
Machinery 


Main Office 


CADIZ . OHIO 


THOMAS A. SCOTT, Gen. Mgr 


Factory: Suspension Bridge, N. Y. 


Operating Patents of 
C. P. and A. J. Chisholm, R. P. Scott, 
J. A. Chisholm and R. P. Scott 


The Only Successful 
Pea Viner ever invent- 
ed or manufactured 


Chisholm-Scott Co. 




















SPECIAL EASTERN AGENT FOR 
The ““Sprague”’ 
Line of Canning Machinery 


“Hawkins” Continuous 












IF Capper, Colbert Rotary 
vA. Tomato Filler, Model 
A etl ““M” Corn Cutter, Corn 
FACTORY, Cookers, Silkers and 
1 SELL IT. all Machines 


for Canning 
Purposes 
500 Page Catalogue 


for the Asking 


Den't Werry, 
ask me, I'll 
get it fer you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 
“‘Lockwood”’ 

Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motte: 
The Guyer Must be Satisfied 
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BOOKS YOU OUGHT TO HAVE 


A Complete PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 


Course in Canning 


Being a Thorough Exposition of Prac- Bacteriological Technique 


tical Methods of Hermetically Sealing 478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


Canned Goods, and Preserving Fruits @ A Practical and Scientific Text 
and Vegetables. Book for Canners, Preservers, Manu- 
facturers of Food Products, Superin- 
: tendents and Processors. 

By an Expert Processor and Chemist 


@ A manager who will master this 


: er ; ; , text book will command double his 
This Work Written in Plain Language, Easily present salary and be worth it to his 


Understood. With Its Aid All Processes employers. 


Readily Mastered. ‘ 
Price $5.00 Postage 29¢ 


PRICE $5.00 FOR SALE BY 


“THE CANNER’ 222 N.WABASH AVE. CHICAGO 


Order through THE CANNER CASH WITH ORDER 



































THE UTILIZATION OF 
GOOD BOOKS Fer4 WOOD WASTE BY DISTILLATION 


A general consideration of THE NEW INDUSTRY, 


e 
j 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 


trol, and disposal of the products. 








Canning and Preserving, with bacteriological Tech- FIRST EDITION 

pane nelly Ay omy Duckwall, M. 8; 500 pages; $5.00. Illustrated by seventy-four engravings. One hundred and 
'» cen mei 2 

Siles, Mnsilage and Silage. By Manly Miles, M. D., ar six pages. rey cloth. Sent to any address, post 
F. BR. M.S. Illustrated. 100 pages. 6x7 im. Cloth, paid, on receipt of $3. 
6e cts. Ao f 

Asparagus. By F. M. Hexamer. [Illustraied. 174 The Wood Waste Distilleries Company, Inc., 
pages, 6x7 in. Cloth. 50 cents. : ee Use 

The Boek ef Corn. By Herbert Myrick, assisted by Wheeling, W. Va., U 
4. D. Shamel, B. A. Burnett, A. W. Fulton, B. W. Suow, 
and ether specialists. (Illustrated. Upwards ef 500 OHOL S 
pages, 5x7 in. Cloth. $1.50. 

om Set a Cath Ot ik pone, INDUSTRIAL ALC TILLS 
dr. Mlastrated. 90 pages, xT tm. Cloth. 75 cts 5 Gallon, Tax Free, $135.00 
ea ravtig 9 "Guth. a. saesats - Pays for itself every month. 
aah aa ao ee 75 to 500 Gallon Stills. 

pages, Sx7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. Installéd under guarantee. 
Gz7 im. Cloth. 25 cts. 1 

Plums and Plum Culture. By Prof. F. A. Waugh Alcohol Solidified 
Blustrated. 391 pages, 5x7 im. Cloth. $1.50. Thirty-three samples, solid 

oe corte Be 9 Haye be og alkaloid cubes, 194 proof, 


M. Weed Illustrated. 5x7 im. 150 Cleth. 560 P 
os _ postpaid for $1.00. 


~— ~~ mathew om The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 
























































Canners’ Associations 





















Below listed the principal associations in the cannin ad elfies tnduajeien: ia the Uaiiee 
States. immnics tions should be addesssed to the secectaries, who will furnish inioemation in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 
— National Canners’ Hesociation. 
Ww. BR. Boson, Bresson, 8. F. magpnos, {eg Bocaiient, FRANK E. GO: ai Fd and Treas, 
Dues are as follows: Packers of from 5,000 to 10,000 cases, $5.00; 50 cents per thousand for each additional thousand cases. 
Gestern Canners’ Association. 


SON, President, 
GENE DICKIN Om. 







E. F. TREGO, Vice-Presiden FRIEND F. WILEY, Geo’y and Treas, . 
‘Hoopeston, iil. . Edinburgh, Ind. , 








3, W. MoCall, 


Gibson City. 





Tilinois {Cannere’ Heeociation. ‘cil 








GRADDOCE, President, 
& & sumbeldt, 





Cannere’ Hesoctation. 
J. O. SAUNDERS, SR, Veotuaiteet, 


FESTUS SEO. Gr? oo! Dea. 





CHAS. LATCHEM, 
Wabash, 






Indiana Canners’ Hssociation. 
WM. SMITH, Vice-President, 


President, 
Delphi. 


CHAS. MARTZ, Seo’y and Treas., 
Arcadia. 





F. M. SHOOK, President, 
Urbana. 





Ohio Camere’ Hseociatton. 


W. W. WILDER, Vice-President, J. C. WARVEL, Sec’y and Treas. 
2. Dayton. 





President, Del. E. GREENABAUM, Vice-President, 
FO ea eC RIGHTSON, Vibanident, Ease Mae oe 


Tri-State Packers’ Hesociation. 


Del. ROBT. & FOGG, 
Geeretary and Treasurer, Princess 





ain» Lo 





Cannero’ of California. 



























F. F. N, President, Les RZ. 
LF, GRAHAM, President, . SSnLOND, + Gan Frene Vice-: t, scone. IsIDO. ee ee, aoe 
New York State Canned Goode Pachere’ Hescelation. aie 
— one ” —— N.Y. " "ion, i aaa x. joes ass 
Iowa Canners’ B tion. ¥ ae 
RB. 0. WOODARD, President, xX. W. a ~ ice-Pres., . VIRDEN, 3 and Tress., 
M 


&. K. HRGERLE, President, 


St, Bonifacius. 





A. A. CHAPMAN, Vice-Presid F. W. DOUTHITT 
. & Olivia. ent, .* Sis i, Sagtetans, 


aM. Fase, Toeamueen, 





BR B. GILLETTE, President, Marionville. 





Missouri Valley Canners’ Heeceiation. 


P. HARRINGTON, Dearborn, Mo, ZL, I, MOORE, Seo’y and Treas., Oregen. 





W. H, AMES, President, 
Markesan. 


Cannere’ Hesociation. 


F. D. SHANE, Vice-President. ©. MADSEN, Treasurer, 
Maaitewee, 






CHAS, VOIGT, Beoretary, 





















Onalaska. Bhebeygan. 
v8 Michigan C: Camners’ Hesociation. ‘ 
W. 5, THOMAS, President, ATE, Vice-President, FRANK ‘Treasurer, 
Grand Rapids, Mich. Fremont. aii 
ha TOCA, moouaw, President, Vi nia Cannerg’ I. D, A, Gy 7-Feeem, 
ga amemea E SMILEY, Vice-Pres., a 
Va,, R. F o. 1. 

Ca ng and Cupetiee J H, A. DICKIE, Vice-President 
THOS. A. BOOT, President, GEO. W. CORB, Eran ; INA, Beo'y, ICKIE, | Vice-President, 








National Canned Goods and and Dried Fruit Brohere’ Hesosiation. 


























Ca 5 Ones, M. HORBS, Seoretary, x. O. GILBERT, ‘Treasurer, 
T. J, CARROLL, President, Nattonal food Higsodiation. z. BIORDAE, , Beyond Vice-President, 
FRANK B. MEYER, Third Vise periteet eS oe Treasurer, zo. 70nmBON, Beorsiazy 
Bt. Louis. Dues: 
Bales WwW. F. a Exe Secretary. LEANDER LANGRALL, Treasures, 


ALBERT T. MYER, President. 





F. A. TORSCH, Vice-President. 


















eeling Cans ¢ 
older Hemmed (n 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in ; 
the market. The Solder is in the right place and — 
33 3 Plenty of it. : 


@ During the past year we have doubled our 4 
capacity and are now prepared to ship LOR 
cans per day during the Rush Season. 








WHEELING CAN ComPANy 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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